| 


74470"66450 


Tones Nb Pbce kihe Vbonellt 


or 7s 


Fbn seach, Abit Flu Ceack, Start and onabypnn 


€®@ For over 55 years, Worrells has served Florida offering the finest in home furnishings, and 
excellence in service. Among our collections, one of our newest is Henredon's Folio 16 Wall 
System. @@ See this beautiful and dramatic collection at Worrells where all Henredon furnishings 
are always specially priced. And at Worrells, our highly skilled professional interior designers are 
available to assist with your selections. For creating a home of elegance, there is no place like Worrells. 
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910 U.S. 1, North Palm Beach 626-6100 
Royal Poinciana Plaza, Palm Beach 833-4433 
Plaza del Mar Manalapan 533-0001 
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2090 NW Federal Highway 692-1800 
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THE Sia : 
MICHAEL BURROWS 

ARTITECTURE 
OF PALM BEACH 


Palm Beach, resplendent with architectural achievements. 

Yet, too often, modernity replaces charm, convention re- 
places originality, and the obvious occurs instead of the 
subtle 

One concept, however, is a new aesthetic which chal- 
lenges the predictable and introduces the unexpected 

We call it Artitecture, as evidenced in the ideas and phi- 
losophies of Michael Burrows. 

Here the native flora and the dignified constructions are 
at once harmonious with the highest realms of the senses. 

Experience the fusion. Experience Artitecture. 


LEVERETT HOUSE The sun and 
the ocean are incorporated into 
ihe very essence of Leverer 
House. As well, each condomin- 
ium has its own cabana and 
¥ patio, set in a private garden, to 
further enhance this, the Artitec- 
ture experience. Six condomin- 
ium residences are within one 
a building, each featuring 5000 
ioe square feet of interior living 
space. From $1,700,000 A companion building contains 15 
residences,each 3000 square feet, with equal views and vir- 
tues. From $850,000. 

THE BLOSSOM ESTATE Humanity has always found peace 
while communing with bodies of water and taken higher 
pleasure from verdancy and privacy. At The Blossom Estate, 
a lush, private, 17-acre site, these pastoral elements coex- 
ist—the ocean to one side, and Lake Worth to the other. Only 
nine homes will be built here, slowly, carefully, exactingly: 
two are already completed. Each is distinctive and individ- 
ual, contained within a sublime retreat from the outside 
world. Landscaping is abundant, as only nature can pro- 
vide and Artitecture can maximize. From $4,000,000. 


MICHAEL C. BURROWS 


125 WORTH AVENUE, PALM BEACH, FLORIDA 33480 (305) 655-7131 
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eaaes Rolls-Royce. Simply the best motor car in the world. 


| | Miami ' Ft. Lauderdale West Palm Beach 


te Braman Motors, Inc. | Royal Motor Car Corp. of Broward — Palm Beach Imports, Inc. 
| (305) 576-6900 (305) 763-5010 (305) 659-1314 


| For information, contact your local authorized dealer or the national Rolls-Royce office (1-800-851-8576). © Rolls-Royce Motors, Inc. 1985. 
The names “Rolls-Royce” and “Silver Spur” and the mascot, badge, and radiator grille are registered trademarks, as are the Bentley name, mascot, and badge. 


Established from years of experience 
at Rockefeller Center 


NEW YORK CITY 


Founded on the principles of 
offering the finest 


PRIME MEATS AND 
QUALITY FOODS 


Introducing: 


ASSEMELY 


STEAK AND FISH HOUSE 


OPEN 7 EVENINGS A WEEK 
4:30 PM - 12:00 PM 
Dinner Served 5:00 PM - 10:30 PM 


Special pre-theatre dinner 
Served 5 PM - 6 PM 


Featuring the areas only 


Grand Piano Bar 
Private Luncheon Parties Arranged 


Located “Under The Clock” 
Plaza Del Mar Shopping Center 
250 South Ocean Boulevard Manalapan 
Reservations — 588-7600 
‘Valet Parking’ 


AGNES ASH 


PB DATELINE 


I landed in Melbourne on my first visit to Florida so on 
my scoreboard it will always have the sweetest orange juice 
and the most restorative ocean breeze. 

Like most New Yorkers, I visualized Florida as a great 
solarium. Fort Lauderdale, I knew, was a college playpen 
monitered by bartenders. 

It was February, 1957 and Manhattan was in a blizzard. A 
good time to go to Florida. I bought a white linen dress 
embroidered with blue flowers and made an appointment with 
Kenneth to get my hair styled. 

Kenneth gave me a blunt hair cut. Before he shoved me 
under the dryer I told him I was going to Florida. 

He looked at me as though I had announced he had just 
created a hairstyle for the guillotine basket. 

“Florida is a terrible place,” he said. “I spent six months 
working on Miami Beach in a 24 hour hairdressing salon.” 

I told him I wasn’t scheduling Miami Beach. I was going to 
a quiet town called Melbourne where a friend had made a 
reservation in a new motel not yet overbooked. 

“Well, this hairdo won’t make it through the Orlando 
Airport. You'll need a permanent. It’s damp down there. 

I got a permanent and left the shop four hours later. It was 
dark and Kenneth risked his life to flag a cab for me. He gave 
me a final briefing. ““You’ll be the only one who doesn’t have 
blue hair. Don’t let anyone give you color or a $2.98 permanent 
even if this one comes out in three days.” 

Kenneth went on to become the famous and affluent 
hairdresser to Jackie Onassis and even the Bolshoi Ballet, and 
a world traveler. As far as I know he visited Florida only once in 
the 28 years I’ve been here. He was forced to appear once at 
Burdines in Miami to promote his cosmetics. 

Melbourne was a quiet town in those days before the space 
program and Disney World. 

We had a spacious oceanfront room for $18 a night. In 
“downtown” Melbourne we had a night on the town in an open 
front bar where a man played the piano for tips and a myna © 
bird screeched obscenities. It was like a John McDonald tough 
guy novel. ° 

We took a few trips south to Vero Beach so I could wear 
my white linen dress. Even at the Riomar Country Club (now 
St. Andrews school) I was overdressed. Also, as Kenneth 
predicted, my hair was the wrong color. 

When I returned to Kenneth’s chair at Lilly Dache’s a 
month later for extensive repairs, he was delighted to see my 
hair looked like a Tuffy pot cleaner. 

A year later when I told Kenneth I was moving to Florida 
he asked, “‘You mean to that place that sounds like Australia?” 

“No, we’re going to Miami. My husband and I couldn’t 
find a newspaper in Melbourne or even Vero Beach big enough 
to take us both. We’re going to The Miami News.” 

Kenneth shrugged. It was out of his hands. ‘Well, when 
you come back, I’ll try to squeeze you into my schedule. If 
you go into that all night beauty shop across from the Deau- 
ville Hotel, don’t mention my name, I’m living it down.” O 
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MORE LACE. MORE LINE. MORE LUSTRE. 


VICTORIA ROYAL REEMBROIDERS A LACE DROP TORSO OF COTTON/ACETATE/NYLON. PAILLETTES IT. SEQUINS AND BUGLE-BEADS IT. 
OVER FLOODS OF POLYESTER CHIFFON, 725.00 THE DESIGNER SALON 
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NIGEL WAYMOUTH 


READ GALLERY 


311 South County Road Opposite Hamburger Heaven 
Palm Beach 833-7680 


MARQUISE EXECUTIVE PROP-JET 
The latest innovation in luxury, private flight 


@ Full Wet Bar @ Plush Interior 
@ Quiet, Smooth Ride @ In-flight Movies 
@ Complete Lavoratory @ Full Weather Radar Equipped 
@ Seats up to 8 Passengers 
@ Domestic & International Flights 


24 hr. Service 


Palm Beach Executive Jet Service 
686-3700 


CHARLES CALHOUN 


THE WINE 
MYSTIQUE 


CHIANTI 


li might be nice, for a change, to read a wine column on 
Chianti which did not begin with the reassurance that not all of 
this wine arrives here in picturesque, straw-covered little bot- 
tles which end their days holding dripping candles in suburban 
Italian restaurants. 

Nice, but premature. Chianti still has a rather ill-defined 
image in this country, suggesting to much of the public rough, 
cheap red plonk — the sort of stuff that leaves stains so 
indelible, the red-checked tablecloth had to be invented to 
hide them. Those students of Italian wine who might be 
expected to know better — who might enjoy the fact there are 
almost as many variations in style and pedigree in the Chianti 
region as in Bordeaux — have tended in recent years to turn 
their attention northward, to the robust red wines of the 
Piedmont, perhaps because such wines come closer to our 
notion of what a red wine should be. Chianti sales, it is hinted, 
are falling behind those of more fashionable Italian wines of 
the moment. Indeed, the whole idea of traditional Italian wine 
is being challenged by a new generation of more international- 
ly-oriented winemakers. 

Perhaps with this in mind, one of the best known tradi- 
tional Chianti producers, Baron Bettino Ricasoli, spent a 
month this winter in the United States, offering tastings of his 
wines of the past three decades as well as assurances that at 
least one major winery will resist any pressures to turn Tuscan 
wine into an imitation of that of France or California. Of more 
immediate interest to consumers here, the baron said his very 
good ’77 Brolio Chianti Classico Riserva is on the market now 
for about $7 a bottle. 

The baron — a tall, thin, courtly gentleman with the sort 
of arched nose you see in Florentine portraits from the Renais- 
sance — is uniquely placed to defend this tradition: His great- 
great-grandfather, besides being Italy’s second prime minister, 
invented Chianti at the family’s estate, the Castello di Brolio, 
which is about 20 minutes from Siena and an hour and a half 
from Florence. (Today Seagram owns the winery, but the 
Ricasoli family continues to make wine there, as they have 
done since the 12th century.) 

This requires a bit of explanation since we never speak of 
anyone “inventing” Burgundy or Bordeaux. Wines of various 
types had been made in Tuscany since Roman, even Etruscan, 
times, but it was not until the mid-19th century that the blend 
we know as Chianti was developed by the present baron’s 
famous ancestor. He studied the local grape varietals over 
several decades, concentrated on three whose qualities he 
thought would harmonize well, and came up with the formula 
to be adopted by hundreds of other regional producers. 

Strange as it sounds to those of us living in the age of “100 
percent” varietals, while two of those grapes were red, the third 
(malvasia) was white. The present baron had an explanation 
for this. In the old days, they practiced “promiscuous” cultiva- 
tion — an informal sort of agriculture in which vines were 
grown alongside other crops. With no other rows of vines 
shading them or competing for nutrients, the grapes yielded 
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QUALITY HAND-MADE CHOCOLATES 
FILLED WITH OLD-TIME GOODNESS 


terre ED 2 y-—- 


CHOCOLATE SHOPPES 


2403 S. Dixie Highway, West Palm Beach, 833-9414 
808 Lake Avenue, Lake Worth, 582-7181 
Garden Square Shoppes, Palm Beach Gardens, 626-2009 


Sugar Free Candies @ We Ship Anywhere 


Incense 
Burner 


Chinese hand woven silk and wool rugs; wood 
furniture; Cloisonné,, ivory, lapis lazuli, agate, jade and 
malachite statuary; porcelain vases and lamps; 
distinctive brass objects. 


INTERIOR DESIGNERS WELCOME 


Located At 


(CRxsTALTBEF) 


U.S. Highway 1—Across from 
Old Port Cove 
North Palm Beach 
(305) 627-4871 


10 


bigger, richer, more tannic wines, rather in the California style, 
and they had to be toned down with some white wine in order 
to make the delicate drink the baron had in mind. 

Today, with grapes cultivated in a more orthodox,commer- 
cial fashion, the red wines are somewhat lighter in extract, and 
less white wine is needed in the blend. (A fact officially 
recognized this year, with a change in the Chianti Classico 
formula which permits less reliance on whites — and, it is 
hoped, less cheap, thin wine from producers less quality- 
conscious than wineries like Brolio.) 

This rather technical detail is an important reminder that 
Italian winemaking is less “traditional” than it might appear 
— certainly less so than those drawings of castles or heraldic 
images on so many Chianti labels might suggest. If anything, 
Italian winemaking today may be too progressive, to the extent 
it is in danger of losing its native identity, its regional special- 
ties, in an attempt to produce cabernets tasting exactly like 
those of the Napa Valley or the Medoc and chardonnays that 
will be mistaken in blind tastings for white burgundy. 

From a consumer’s point of view, the great virtue of Italian 
wines has been not only their variety but their sensible prices. 
This, too, is threatened since producers (or, more frequently, 
distributors) feel their wines won’t be taken seriously if they 
are not high priced. The recent history of Pouilly-Fuisse — a 
pleasant but by no means exceptional white wine — is a case in 
point: no one outside France drank it when it was, say, $6 a 
bottle, but it suddenly became the rage of the expense-account 
set when it began appearing on wine lists at $25 a bottle. 

Baron Ricasoli takes a moderate stand. “I have no objec- 
tion to a larger assortment of wines in a region,” he said 
recently in Boston. “We are experimenting with other grapes 
— but only to develop new types, not for Chianti Classico. It 
has to keep its character. It can’t be a copy of some other type 
of wine.” 

And what is this character? A garnet color when young, 
turning the red-orange of roof tiles as it ages. A finely textured 
yet strong fragrance, which the baron compared to the scent of 
irises. On the palate, a delicate style with an unexpected hint of 
earthiness — a light touch of bitterness in the otherwise 
smooth finish, and a rather elusive aftertaste; 

This is a description of Chianti Classico, the premium 
wine made at the center of the seven districts the Chianti 
region is divided into. There is also a lighter, simpler, often 
fizzy Chianti, the wine you find on an everyday basis in modest 
Tuscan restaurants and, too often, shipped abroad. (Ironically, 
the cost of all that hand-woven straw on the bottles is making 
the traditional fiasco a thing of the past.) A bad Chianti, let me 
add, is one that is thin, lacking in bouquet, or over-acidic. — 

Baron Ricasoli brought with him a very interesting array 
of Brolio wines, ranging from barrel samples of the ’82 riserva 
(still raw purple and slightly harsh) to splendid wines from the 
1950s (the 57, for example, a rich Honduran mahogany in 
color). The latter were a lesson in great Chianti’s staying 
power, though it must be admitted the Italian palate is perhaps 
more willing to accept some oxidation in older wines than one 
trained on California wines might be. These older wines are 
rarely encountered in the market, but they can be specially 
ordered by wine merchants through Seagram. 

Baron Ricasoli also served Brolio’s tasty ’83 Bianco 
(white) — and its even tastier “extra virgin” olive oil, which 
dressed a plate of antipasto — as well as two types of special- 
ties made at the winery. The ’67 and ’82 Torricella wines were 
golden, sherry-like aperitifs; the "49 Vin Santo, a luscious 
dessert wine, with the richness of a good Sauternes. Vin Santo 
is a very old Tuscan specialty — the sort of wine served with 

(Continued on page 14) 
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The 1985 Continental. 


Its looks raise your expectations. 
Its luxury and technology fulfill them. 


You're prepared to be treated superbly inside a Continental, Ri | 
and you're not disappointed. This car is a prime example ee | 
of how high technology can heighten the levels of auto- ™ : 

_ motive luxury, as well as your sense of security. 


For instance, the Givenchy model shown here, like 
all V-8 powered Designer Series Continentals, is 
equipped with an Anti-Lock Brake System. This 
advanced brake technology, offered only by | wn 
~ Lincoln among domestic carmakers, was designed . ' ie, 
- to prevent wheel lock-up during braking. This helps espera 9 5A, 
the driver maintain lateral stability and steering ; | te | 
control in emergency stops as well as providing, . y en 
generally, shorter stopping distances. | ae 


Further, the civilizing effect of Continental's | ar 
high technology is very apparent in the ride _ | | 40 
provided by its electronically controlled PS 
~ air suspension. And in the smoothness 


monitored V-8 engine. 


~ The 1985 Continental. It raises your 
expectations. And then gives you 
more than you expected. 


- Get it together—buckle up. 
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De and A. Seanne Wigs 


A TOTAL DESIGN AND DECORATING FIRM 


RESIDENTIAL, DISTINCTIVE CONTRACT AND 
YACHTS 


264 SOUTH COUNTY ROAD 
PALM BEACH, FLORIDA 
655-1247 


THE WINE MYSTIQUE 

(Continued from page 10) 
dry little biscuits when guests call — made from sun-dried 
malvasia grapes, fermented and aged in the same small barrels, 
exposed to the vagaries of temperature and humidity for three 
or four years under the roof of a farmhouse, then bottled. 

Unlike the heartier red wines of the Piedmont, the Chianti 
Classicos are closer in style to good red Bordeaux than perhaps 
any other Italian wine and as such go particularly well with 
light meats, especially rare lamb and cheese. Baron Ricasoli 
warned that too many wines of his region are bottled and 
shipped too young, “Therefore they may seem hard, with too 
high an acid content, since they are not at a proper age to be 
drunk.” He suggested five years as a minimum for Chianti 
Classico, some of which needs 10 to 15 years to reach its peak, 
and the very best of which can last even longer. 

He invited American wine lovers to visit the historic 
Castello di Brolio and its winery, in the town of Gaiole in the 
Chianti Classico district of Tuscany. Both castle and winery 
are open to the public during regular working hours. I recall a 
visit there five years ago — the wines were superb, the vista 
from the castle memorable, and the ride there from Siena, 
through the rolling, olive-dotted hills, worth the trip alone. 

Visitors unable to make the trip to Gaiole might want to 
try the Enoteca Italica Permamente, the “wine library” 
housed in a bastion of the old Medici fortress in Siena. It offers, 
by the bottle or the glass, a full range of Brolio and other 
Chiantis as well as hundreds of other Italian wines. O 


Charles Calhoun ts a free-lance writer who divides his time 


between Palm Beach and a village on the coast of Maine. 
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CLOSET SPACE SAVER SYSTEM 
CUSTOM CLOSET DESIGNS 


Maximum Hanging Capacity 
‘The Pivoting Hanger System”’ 


1. Increase capacity e Total concept, built-in dressers, 
chests, shelf units 

2. Garments hang neater e without wrinkles e rubber coat- 
ed e nothing slips 

3. Flush mount system allows short or long garments to 
hang in same area 

4. Dollars saved on cleaning and ironing help defray the 
costs e Closet moves when you do e Easily re-installed 


THE ULTIMATE HANGING SYSTEM 
ORGANIZATIONAL DESIGN e CLOSETS CABINETRY & FURNITURE 
BY APPOINTMENT ONLY 


1431 S.W. 67th TERRACE O PLANTATION, FLORIDA 33317 © DADE: 305/947-8111 CO BROWARD: 305/475-0600 0 PALM BEACH: 305/838-8711 
Can be seen at: Marcella David Collection, 10 N.E. 39th Street, Miami, FL 33137 
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Your eyes are the first place to betray your age. 
Don’t be alarmed. Let Clarins, France’s premier 
skin care authority, come to the rescue — 
¢ S with effective eye contour treatments based 
© on natural plant extracts. 


Squinting. Blinking. Smiling. Crying. These 


J Clarins recognizes the causes. 
are constant aggressions the delicate eye con- 
@ (ourarea endures. Even the daily application 


and removal of eye makeup take a toll. Add 
stress, fatigue, pollution . . . and it’s no won- 
t! der your eyes reveal signs of aging. Clearly, 


e r e 
GC Pp 1S ln) SI: the need for special eye contour care is urgent! 


e Clarins is the Problem-Solver. 
Clarins created light, non-oily products to effec- 
tively treat the fragile skin tissue surrounding the eyes. 
(Oily formulations actually cause eyes to “‘puff-up’’!) For 30 years, 
Clarins gentle eye contour treatments have proven to be successful in 
the Clarins Parisian “Institut de Beauté”. Based on natural plant 
extracts, these treatments are dermatologically and allergy-tested. 
Clarins Eye-Contour Gel helps to reduce puffiness. 
Soothing actions of camomile and cornflower relax and calm delicate 
eye contours. Marigold and other natural plant extracts help to 
relieve irritation. Recommended as a morning refresher to diminish 
puffiness and dark circles. A favorite among contact lens wearers, 
Clarins Eye-Contour Gel may also be applied during the day, 
sparingly, even over makeup. 
Clarins Eye-Contour Balm minimizes 
expression lines. 
Nourish. Revitalize. Soften and smooth. These are 
the actions of Clarins Eye-Contour Balm. Rose and 
cornflower extracts, among other natural (non-oily) 
ingredients, act to moisturize and help fade expres- 
sion lines — restoring the youthful appearance of eye 
contours. See lasting results with daily application. 
Clarins Skin Care 
Specialists offer personal 
beauty advice. 
Consult with Clarins’ Skin Care 
Specialist and have your per- 
sonal Beauty Prescription com- 
pleted. And, receive a sample 
of a Clarins product, selected 
just for you! Clarins special- 
izes in skin care for face, bust, 
body and tanning. Act today 
and join millions of women 
throughout the world who 
depend on Clarins to answer 
their skin care needs. 


‘(CLARINS) 


PARIS 


¢ Helps reduce puffiness, bags, and dark circles 
ayo or sir Gel e Soothes and refreshes with camomile and 
cornflower 


plant extracts + Gently relaxes with calming marigold 


e ¢ Minimizes expression lines and first signs of aging 
ane abla Balm | , Moisturizes and revitalizes eye contours 

natura + Softens with light, non-oily ingredients such 
plant extracts as rose and cornflower 


CLARINS ) THE PROBLEM-SOLVER IN SKIN CARE. PREMIER IN FRANCE! 


eat: iia 


PALM BEACH LIFE—APRIL 1985 


EMEMBER WHE 


Remember when someone was there to he 1 


You weren't feeling well 

and someone who loved you 
was there. To hold your hand. To 
give you comfort. To see to it that 
everything was going well. The 
people of Medical Personnel 
Poole, North America’s largest 
employer of nurses and other 
health care professionals, remem- 


5 


ber. In the home or in the hospital, 


we're dedicated to caring. 


For a Registered Nurse, 
Therapist, Home Health 
e 


® 


Aide, or Companion, were 
ready to help. Most Medical 
Personnel Pool offices are Medi- 
care certified, too. We have a free 
booklet for you which will answer 
many of your home health care 
questions. For a copy, please & 
contact the Medical Personnel 
Pool office nearest you. We're 
available 24 hours a day, 
7 days a week. Because 

we remember what 

care is all about. 


Medical Personnel Pool; 


An International Provider of Health Care Services. 


Palm Beach 655-8622 Boca Raton/Delray 391-8439 


Learjet air ambulance service available. 
©Copyright, 1983, Personnel Pool of America, Inc. 
An H&R BLOCK Company 


Illustration reproduced with permission from Gene Mitchell, author of the book 
“The Subject was Children, The Art of Jessie Wilcox Smith”. 


: 
| &AIGTM* RIDGE 
| on the ocean 
A NEW custom designed 
oceanfront home on 1.1 acres 
of lush tropical vegetation. 
The finest materials went into 
Xs the construction of this lux- 
SS SO en res a urious home from marble floors 
3 va on Te Sic, Ne are, §& baths to venetian chandeliers. 
ae ST eR a eget ES . Features: 5 oversized 
bedrooms, 5'/2 baths, private 
elevator to master suite, for- 
mal wet bar and media room, 
professional gas grill poolside. 
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The High Ridge is perfectl 
situated to take advantage of 

_ all the cultural and recreational 

activities in nearby Palm 

_ Beach, Boca Raton and Ft. 
Lauderdale. 


6307 N. Ocean Blvd. 
Ocean Ridge, FL 


Offered at $2,800,000 


: By Appointment Only 

_ T. J. BRANCACCIO 
(305) 732-0603 
(305) 533-0602 


| Brokers Protected” Offering subject to omissions, errors or prior sale. 
| 
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The Financial Source™ 
brings extraordinary 
values to people 
of extraordinary means. 


This is the time to enjoy what you’ve 
earned. Hardly the time to worry about the 
management of your assets or which invest- 
ment is best for your particular needs. 

Fortunately, Manufacturers Hanover Trust 
Company of Florida is nearby. 
Beyond expertise, reputation and talent, 
we can assure you personal investment 
counseling of the highest order. A 
commitment to meeting your individual 
investment goals. A degree of sensitivity 
unequalled anywhere. And you have access 
to the strength and resources of Manufacturers 
Hanover, one of America’s premier financial 
institutions. 

We offer a full range of investment and trust 
services, from advisory to administrative. 
Including estate planning, trust and estate 
management and custodial services. And we 
offer our services in a manner reflecting our 
values of Quality, Loyalty and Consistency.™ 

To learn more, or to receive our informative 
booklet, phone Joseph Santarella (305) 350-7612 
or Charles Long (305) 350-7659 in Miami or 
Irwin Fields (305) 393-6694 in Boca Raton. 


Hi MANUFACTURERS HANOVER 
125 TRUST COMPANY OF FLORIDA 


The Financial Source™ for Personal Trust Services in Florida. 
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fine silver and objects of art 


HENDRIK MIJIN “THE RETURN FROM THE MARKET” 
Antwerp 1760 - 1826 OIL ON BOARD (30” x 21”’) 
| Signed and Dated 1791 


| 
: 
317 WORTH AVENUE — PALM BEACH, FLORIDA 33480 Tel: (305) 655-5774 
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AN INTERNATIONAL COLLECTION 
OF SPECTATOR SPORTSWEAR 


vv gl 
VILLAGE 
SHOP 


TORONTO’S LEADING 
SPORTSWEAR SHOP 


250 WORTH AVENUE 
(305) 833-2797 


CRYSTAL TREE CENTRE 
NORTH PALM BEACH 
(305) 694-0493 


PALM BEACH TORONTO 


JOY TOMLINSON PHELAN 


IN GOOD SHAPE 


GETTING STARTED 


W. met on adjacent treadmills at 
the health club. He had a lilting step, 
lively eyes and an air of vitality about 
him that was infectious. He was in excel- 
lent condition, enjoying the final chal- 
lenge of his almost-completed two-hour 
workout. I was immediately drawn to 
him and we talked. 

He recounted why he had decided 
to join the health club, the sorry physical 
shape he had been in, how negatively it 
had effected his days, the difference reg- 
ular exercise made to his feelings about 
himself, the new vigor it brought to his 
life. He could not now imagine function- 
ing as efficiently without it. All that was 
important to him in life was made more 
SO. 

I breezed through my run bouyed 
by his enthusiasm. It was one of my 
more effortless workouts, free of shin- 
splints, side stitch, muscle cramps. We 
said our goodbyes “until next time” and 
I traded in my running gear for a bathing 
suit, ready for a dunk in the whirlpool. 
My treadmill companion traded in his 
colorful shorts and sneakers for street 
attire which, a few blocks away, he 
would again trade — this time for the 
earth-hued robes and sandals of St. 
Francis of Assisi. 

Brother Mathias Will has been a 
Franciscan Friar for 50 years. On April 
12 at the Church of St. Stephen of Hun- 
gary on New York’s Upper East Side he 
will celebrate his 80th birthday. Three 
or four times a week he pursues a two- 
hour exercise regime at the health club 
that would leave members half his age 
groaning on the plushly carpeted floor. 
Brother Mathias began these workouts a 
decade ago — when he was a “mere lad” 
of 70. The hard part, he assured me, was 
not the doing. It was getting started. 

Cranking up underutilized muscles 
is ahumbling experience. It also requires 
us to adopt a distinct change of perspec- 
tive — a different mind-set. For decades 
we were conditioned to “‘take it easy” as 
we aged. At one time even our physicians 
fostered the notion that the aging body 
was to be treated for ailments — not 
trotted out on the running track. 

Only a few so called “health nuts” 


swam against the tide, people like for- 
mer Winthrop Laboratories president 
Dr. Theodore Klumpp and famed New 
York back specialist Dr. Hans Krauss. 
Long before fitness became popular, 
these physicians and a handful like 
them, were not only warning against the 
“take it easy” directive, but were hearty, 
visible and vocal adherents to lifelong 
physical exercise. Exercise is an antidote 


to aging, Dr. Klumpp insisted, “To rest 
is to rust.” 

The most important biological prin- 
ciple taught by Dr. Klumpp was that 
“tissue and functions that are not used, 
atrophy.” He deplored the fact that fel- 
low scientists and engineers were on an 
increasingly “mad rampage” to develop 


YaIGYVE NYYVM VIIIGIY 


“not only labor-saving devices, but every 


conceivable gadget to enable man to 
avoid effort, exertion and activity. 

“We no longer tend the furnace, or 
carry out the ashes; we drive a block fora 
newspaper instead of walking and even 
for this we no longer need use muscle to 
steer, apply the brakes, or open the win- 
dows,” Dr. Klumpp would lament, “and 
we are more tired than our fathers and 
father’s fathers used to be when they 
ran, walked, chopped wood, shoveled 
snow, dug ditches, pitched hay, stoked 
the furnace and did all the physical 
chores so abhorrent to the mid-20th cen- 
CUT yon 

A striking illustration of Klumpp’s 
message is the patient immobilized in 
bed. Dr. Klumpp would point out that 
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LAURA WILLIAMS, INTERIOR DESIGNER 
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“in addition to the manifest effects in 
terms of circulation and muscles, we 
know that the bones lose their calcium, 
joints stiffen, clots form in the blood 
vessels, digestion is impaired, and the 
bowels and organs of excretion lose their 
functional efficiency.” 

While Dr. Klumpp was referring to 
the bedridden, he could not have more 
accurately described any aging and/or 
inactive individual. When Brother Ma- 
thias decided to make exercise part of 
his daily life, his body had all the ear- 
marks of prolonged bed rest — or a limb 
encased for months in a cast. All the 
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Giraffe By Boehm male 30” Hx 18%"D x 13%" W 
Female with young 28” H x 17” Dx 11%" W 
Limited Edition of 40 each. 


Wf“ By Hasson 


ESTATE & FINE JEWELRY 


Visit our large Crystal Gallery 


“Oakbrook Square’ 11618 U.S. Highway 1, Palm Beach Gardens, 
Florida 33408 ¢ 305 627-3856 


a, 


working parts were intact, but less than 
five minutes on a treadmill or riding a 
stationary bicycle, proved what a flac- 
cid, poorly functioning system it was. 
For any sedentary older person who 
wants to undertake an exercise program, 
doctors recommend a physicial exami- 
nation, including a stress test on a tread- 
mill. A physician should also check on 
any medication a patient is taking since 
some are designed to slow pulse rate — 
and increasing the pulse rate to a desired 
level is the goal of good cardiovascular 
conditioning. While most people know 
the unprepared heart can easily be over- 


Jewels 


taxed by exertion, there are other 
changes in the body that are less under- 
stood and appreciated. 

Dr. James Nicholas, director of the 
Institute of Sports Medicine at New 
York’s Lenox Hill Hospital, cites the 
vulnerability of muscles and bone par- 
ticularly. He gives extra attention to 
testing the flexibility and strength of the 
legs, knees and hips to determine their 
range of motion. “After age 40,” he ob- 
serves, ‘“‘there is an inevitable decay of 
fitness. There are changes in both build 
and height. We lose height, our joints get 
thicker and may build up arthritic de- 
posits; there is wear and tear on the 
weight bearing hips, the knees and feet.” 

To test leg strength, Dr. Nicholas 
says, any doctor can simply push down 
with his hand as a patient raises a leg. It 
is also useful to have a patient sit on his 
haunches. He or she should be able to 
squat without undue discomfort. “If one 
buttock does not reach the heel,” Dr. 
Nicholas advises, “it may be a sign of 
degenerative cartilage or arthritic 
changes in the knee.” A limp, bad back 
or poor joints are all indicative that a 
lower level of training may be necessary 
in the beginning. 

Exercise physiologists agree that an 
ideal fitness program should have an 
aerobic activity that you can enjoy and 
stay with. More importantly, it should 
be one suited to your own body and level 
of conditioning. Whether you elect to 
hire a personal instructor, join a health 
club, work out at home to an exercise 
video, or just lace up your sneakers and 
take a hike, it is crucial to follow the 
directive of cardiologist-marathoner-au- 
thor Dr. George Sheehan: “Listen to 
your body.” 

Brother Mathias did. He decided 
the jumping, pumping, fast-pace of aero-_ 
bic dancing was not acceptable to septu- 
agenarian hips, knees and ankles. His 
own condition was more suited to aero- 
bic benefits gained on the treadmill and 
stationary bicycle. Although in the be- 
ginning, three minutes of work on either 
would have him gasping, he now puts in 
a purposeful 30 minute walk on the 
treadmill followed by 30 to 45 minutes of 
hard pedaling on the stationary bicycle. 
It is his preferred way of obtaining good 
aerobic conditioning — without wear 
and tear on the joints. 

For improved strength, he makes 
selective use of the Nautilus equipment 
available. Initially, one or two lifts, pulls 
or crunches on a machine with minimal 
weights were all he could manage. But 
Brother Mathias was in competition 
with no one and understood the foolish- 
ness of demanding what his body was 


PALM BEACH LIFE—APRIL 1985 


S86} LHDIYAdOD 
HODSHSOW 3dar AG OLOHd — 


not yet ready to provide. Today, it is 12 
of this lift, 10 of that, and 15-to-20 : 
pumps of another machine before he 
goes off to do sit-ups. | 

The aerobic exercises Brother Ma- 
thias undertakes cause an elevated heart 
rate and a conditioning effect. This 
raises levels of HDL — high density 
lipoproteins — in his blood, the so- 
called “good cholesterol” that is known 
to protect against heart disease by clear- 
ing excess cholesterol deposits from ar- 
tery walls and returning it to the liver for 
excretion. It prevents the narrowing of 
the arteries that leads to heart disease. 

Dr. Laurence E. Morehouse, author 
with Leonard Gross of Maximum Per- 
formance says, “If you want to burn off 
fat, the key word is distance; far not 
fast.” Aerobic exercise uses fat as its fuel 
source. Brother Mathias utilizes the 
principle in his workout. By combining 
his 30 minutes of walking with another 
30 to 45 minutes of cycling, he maintains 
a healthily increased heart rate over a 
“distance” that enables him to keep 
body fat levels under control. 

The Nautilus equipment helps 
Brother Mathias improve his muscle 
strength and tone by isolating a particu- 
lar muscle group and forcing it to work. 


Classic Examples. 


Boccaccio. Tropitone's admired fusion of classical proportion and personal comfort. Avail- 
able in a spectacular array of 25 original frame colors and 40 exclusive outdoor fabrics. Write for 


our complete 76 page color catalog. Only $1. Tropitone Furniture Company, 
PO. Box 3197, Sarasota, FL 33578 = 5 Marconi, Irvine, CA 92718. 


trapitene 


Probably the finest 


24 


ENCES 
iT a 


4000 North Dixie, West Palm Beach, Florida 33407 
(305) 844-3521 


Complete Yachting Service 
in the Palm Beach Tradition 


One of the largest, best equipped, and most talented 
yards in the United States. For over 30 years Spencer Boat has 
kept the world’s finest pleasure boats in Palm Beach condition. 


Muscle strength and tone hold his body 
erect and keep it in a state of readiness 
to move. It gives him a muscular alert- 
ness and resistance to fatigue that belies 
his age. 

Sports physicians consider plain, 
vigorous walking to be the best “entry 
exercise” for sedentary older persons 
who want to get in shape. Walking, how- 
ever, does not mean lazily looping win- 
dow-shopping stops together along 
Worth Avenue. It means lacing up a 
good pair of sneakers or walking shoes, 
warming up, and getting out on the bike-_ 
path or byways and working up to the 
point of being able to cover three miles 
in about 45 minutes. The goal to reach - 
for is former President Harry Truman’s 
120 steps a minute pace. 

The key phrases here are “warming 
up” and “working up to.” Spend at least 
15 minutes to warm up and gently 
stretch before beginning. Howard Ja- 
cobson, president of the New York 
Walkers Club and author of Racewalk 
To Fitness says, “If you want to put your 
body in shape, don’t become a casual- 
ty.” He cannot emphasize enough the 
importance of a proper warmup, regard- 
less of whether you are walking, running, 
doing aerobics or any activity where you 
are making demands on unused mus- 
cles. Warming up beforehand and doing 
a few “cooling down” exercises following 
a workout, Jacobson advises, “should 
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THE BEST JAGUAR EVER BUILT: 


Breeding tells. While trends in automotive 
design come and go, the 1985 Jaguar XJ6 
remains defiantly true to its heritage: lithe, 
graceful and utterly distinctive. 


It is the nature of automotive styling to 
be transient. While tailfins have come 
and gone, and a dozen other design 
glimmers as well, Jaguar has consis- 
tently created cars of great sculptural 
beauty. But even among Jaguars, the 
Series Ill XJ6 stands out. 

It is fluid and poised, understated 
yet supremely confident. While car- 
rying five grownups in great luxury 
the car has an athiete’s clean-limbed 
grace. And all of its engineering sys- 
tems team up to fulfill that athletic 
promise. 

The Jaguar double overhead-cam 
six is one of the most thoroughly 
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proven luxury car engines in the 
world. Bred in racing, it is quick and 
very strong. The Jaguar engine is 
teamed with handling systems that 
also owe their strength and precision 
to our racing heritage: precise power 
rack-and-pinion steering, surefooted 
four-wheel independent suspension 
and decisive power disc brakes on 
all four wheels. 

Luxury, too, has been bred into the 
Jaguar. In fact, its luxury is so com- 
plete that there are no factory 
options. Everything is standard, from 
the supple leather and hand- 
matched walnut panels to the power 


sunroof, windows and doorlocks, the 


Cruise control, four-speaker stereo, 
self-regulating climate control and 
more. Come, experience the many 
pleasures that have been bred into 
the best Jaguar ever built. 

Test drive the new 1985 Jaguar at 
PALM BEACH MOTOR CARS LTD. 
915 South Dixie Highway, West Palm 
Beach, Florida (305) 659-6206. 


ENJOY TOMORROW. BUCKLE UP TODAY. 


J A BLENDING OF ART AND MACHINE 


Interesting choices! 
Place mats for 
your next party 


raffia 

ramie 

sheer 

suede 

orinted 

quilted 

abaca 
mirrored 
appliqued 
marblized 
reversible 
Capiz shell 
embroidered 
hemstitched 
handloomed 
monogrammed 
napkins, infinite variety 


A local institution since 1912 
representing stability and 
better service from a 
45 person organization 


210 Clematis Street 
West Palm BEach Design District 
Phone 655-8553 


Prompt Delivery 
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keep you from the ranks of the ‘walking 
wounded’ — those who did too much too 
soon.” 

Ballistic, or bouncing-type exer- 
cises, are to be avoided by older individ- 
uals. Jacobson follows the precepts yogis 
have been teaching for 5000 years. Yoga 
advocates slow, easy stretching only to 
the edge of pain, whatever your edge 
may be. “For example,” he says, “you 
may assume a pose with your feet to- 
gether, knees straight and bending from 
the waist, try to grasp your ankles. In 
yoga if you cannot grasp your ankles, 
simply grasp your leg at whatever point 
you begin to feel tension, even if it is 
only your knees. That day, that is your 
edge. 

“With continued exercise — easy 
stretching and ‘breathing into’ the pos- 
ture so that you remain relaxed and the 
oxygen is able to feed those working cells 


Proof Positive ... Jane Ogle, au- 
thor of Ageproofing, recommends a 
walk-dance-swim-racquetball exer- 
cise plan that you can mix and match, 
alternate seasonally, or swap between 
weekdays and weekends to add years 
to your life and life to your years. 

The 62-year-old former Vogue 
and Harper’s Bazaar editor is living 
proof that “Exercise can, to a remark- 
able extent, counter and even reverse 
the degenerative changes that so of- 
ten lead to the major chronic dis- 
eases.” It can also help maintain the 
integrity of your immune system, 
Ogle advises. “There is no other pre- 
scription for protecting your health 
and preventing disease that is so free 
of trade-offs and side-effects.” Ogle 
cautions, however, that the best re- 
sults will not be forthcoming unless 
exercise sessions meet certain re- 
quirements of intensity, duration and 
frequency. She offers sixteen simple 
routines that last a minute or two 
each as part of a Basic Ageproofing 
Exercise Plan and shares with readers 
her various recommendations. Rac- 
quetball, one of her favorites, and not 
usually included in sports recommen- 
dations for older participants is, Jane 
Ogle observes, “‘a very sociable type of 
exercise.” 

Aerobics and the Brain ... Dr. 
Marian Diamond, professor of anato- 
my at the University of California, 
Berkeley, tells older people that the 
way to keep mentally alert is to stay 
active, interested and challenged by 
life. “The brain,” says Diamond, ‘“‘is 
like a muscle: it gets stronger only if it 


HEALTHLINE 


— you will stretch your muscle-tendon 
units millimeter by millimeter, contin- 
ually moving your ‘edge’ until you feel 
no tension and no pain at all.” 

The same philosophy applies to the 
“working up to” portion of your goal. 
Brother Mathias agrees that his progress 
was slower than a younger person’s. But 
he gently pushed forward, “listening to 
his body” and adjusting his regular 
workouts to a pace he felt able to accom- 
modate. He feels the important thing is 
“to do something.” That something, 
sports physicians say, “should be vigor- 
ous” and it must be for the rest of your 
life. 

Try it. The best part of the rest of 
your life may just be getting started.O 


Joy Tomlinson Phelan is a member of 
the American Medical Writers Associa- 
tion. 


is exercised. What you don’t use, you 
lose.”” Remember then, Dr. Diamond 
urges — that in addition to dance 
class, tennis or walking, you will be 
well advised to ‘“‘practice some aero- 
bics for the mind.” 

The Winners... .50 PLUS maga- 
zine for the last four years has polled 
coaches, editors and senior sports of- 
ficials to select the All-America Team 
of athletes over the age of 50 years. 
Says writer and photographer Mark 
Reiter, “In the 80s you have to take 
that healthy-but-dormant body and 
use it.” 

Salutations to Randy Kernon, 
Sr., 68, from Tampa, Florida (U.S. 
Grand Masters 66+ Single Scull 
champion); Sister Marion Irvine, 55, 
from San Francisco, California (Old- 
est qualifier in 2 hours 51 minutes 1 
second at women’s Olympic mara- 
thon trials); Kenneth Beer, 81, from 
Hillsborough, California (Top-ranked 
80-84 tennis player; Indoor, Hard 
Court, Grass Court champion); Larry 
Reade, 51, from Buffalo, New York 
(U.S. 50-54 Cycling Time Trial cham- 
pion); Joe Kittinger, 56, from Orlan- 
do, Florida (First trans-Atlantic solo 
balloon flight, U.S.A. to Italy, Sep- 
tember 1984); Manny Sanguilly, 
M.D., 51, from Tarrytown, New York 
(Three gold medals 50/100/200-meter 
breast stroke, U.S. Masters Short 
Course championships); and Jane 
Bruner, 50, from Pittsburgh, Penn- 
sylvania (12 gold medals, 10 national 
records, U.S. Masters Short Course & 
Long Course Swimming champion- 
ships). 


PALM BEACH LIFE—APRIL 1985 


MAQUILLAGE 


CHANEL 


‘LES PASSIONS’. VIBRANT, IMPULSIVE COUTURE COLOURS. 
PREMIERING AT BONWIT TELLER 


Introducing Manufacturers National 
Trust Company of Florida, an affiliate of 
Manufacturers National Bank of Detroit. 
For years the people of Michigan have been 
bringing us their trust or investment accounts. 
And they have been very glad they did. Now 
you can have that advantage, too. You will find 
our trust office right in Florida. | 

Our new office offers professional handling 
of investments, estate planning and probating 
of your will. And although our office may be 
new, helping people who live in Florida 


Wed like to recommend 


com here 
Flori te: 


a good t 
in 


with good service and a good return on 
their assets has been one of our ideals for 
years. 

For more information about our complete 
trust and investment services, call (305) 
694-0455 or write Manufacturers National 
Trust Company of Florida, Crystal Tree 
Center, 1201 U.S. Highway One, North Palm 
Beach, Florida 33408. We'll be happy to set 
up an appointment for you with Gordon G. 
Wright, Executive Vice President and Senior 
Trust Officer. 


_ High-flying and tied in silk. Chair and table from MOST/Italy. - 


FRAN MURPH Ya 


D&D Centre of The Palm Beaches, 
401 Clematis Street, West Palm Beach, Florida 33401. 
Phone (305) 659-6200 


A point of land 
for people who cant 
live without water 


If being close to the water makes you feel more alive, your life 
could go on forever at Sailfish Point. 

Here, you are surrounded by the ocean you love. As well as 
the luxuries you demand. And because the entire peninsula is private, 
you can drink in its pleasures without taking in the rest of the world. 

You can race with the wind just beyond the seawalled marina. 


Prices at Sailfish Point begin at $350,000. Dunes Realty Corporation is the Licensed Real Estate Broker and Exclusive Sales 
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| Where ocean-going yachts can turn without cutting corners. You can drive down fairways that seem 

| to sail into the sea. On a par 72 course designed by Jack Nicklaus. You can even watch the waves 

| unfold while you dine. Because the elegant Sailfish Point Country Club overlooks the ocean's edge. 
For more information about Florida’s most opulent private residence, just write .— 

or call our exclusive sales agent. Or arrange for a personal appointment. Only a few will 

share this secluded point of land. And the endless supply of water that comes with it. 


Sailfish Point. 


Agent. The address is 1755 S.E. Sailfish Point Boulevard, Suite 105B, Stuart, Florida 33494, (305) 225-6200. Offer void in states where prohibited by law. Broker participation invited. 
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Palm Beach 


Art and Fashion ‘85 
Calligraphic designs in vibrant colours 
on pure silk jersey dresses. 
From Italy, exclusively ours. 


CHEZ CATHERINE 


210 Worth Ave. 833-1600 Toronto 


ALDEN WHITMAN 


FIRST EDITIONS 


tlie month’s traditional showers 
have produced a freshet of excellent 
books for your delight. Particularly re- 
warding are our novelists, to whom we 
rightly look for perceptions of how hu- 
man beings deal with each other in the 
always-complicated relationships of liv- 
ing. And one who has proved herself 
especially keen-eyed in this respect is 
Mary Gordon. Her first two books — 
Final Payments and The Company of 
Women — were astonishing for their 
evocation of character and for their sen- 
sitivity. Both were serious novels, yet 
both were leavened by humor. The good 
news this April is that Gordon is offering 
us Men and Angels (Random House, 
$16.95), a ground breaking story of love 
— about its positive aspects as it exists 
between men and women, children and 
parents, and between a person and his 
work. Gordon also explores the negative 
side of love, when love is faced with the 
unlovable. Gordon centers her engross- 
ing story on Anne Foster, a 38-year-old 
art historian, happily married and the 
mother of two, who is separated from her 
husband for the first time when he takes 
a fellowship in France while she pursues 
her career by putting together a cata- 
logue of Caroline Foster’s work, neglect- 
ed in her life but now being re-evaluated 
for an exhibition. The plot, as they say, 
quickly thickens when one babysitter 
backs out and Anne hires Laura as a 
replacement. Their relationship takes 
on curiously emotional undertones, 
which Anne finds upsetting. At the same 
time she becomes entwined with the life 
of Caroline Foster, dead these 45 years. 
Her equilibrium is further unbalanced 
as she finds herself drawn to another 
man. What is she to do? Where does her 
husband fit into this new equation? 
Very cleverly, Mary Gordon draws the 
strings of her story together for a den- 
ouement that is both unusual and cred- 
ible. Her understanding of her charac- 
ters’ psyches is marvelously acute, and 
her storytelling is tense and direct. 


Shee of civilized writers, 
please let me introduce you to Anita 
Brookner, a Britisher too little known in 
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this country. Her strong points are a 
quiet wryness and a wit that is oblique 
but nonetheless telling. Her novel of the 
moment is Hotel Du Lac (Pantheon, 
$13.95), the fascinating story of Edith 
Hope, an unmarried Briton, almost 40, 
who suddenly goes daft over a man. The 
affair so unsettles her that kind friends 
get her to go to the Hotel du Lac in 
Switzerland for a restorative vacation. 


The positive and negative aspects of love are 
explored in Mary Gordon’s Men and Angels. 


Edith, a writer, is at heart a romantic, 
which shows in her fiction, so she is 
terribly inquisitive about the hotel’s 
other guests and cannot seem to resist 
getting mixed up in their lives. These 
include Iris Pusey, wealthy, autocratic 
and widowed and her daughter Jennifer, 
an amiable sort. There is also Philip 
Neville, who, on the surface, seems in- 
vulnerable. From this brief summary, 
you can guess what takes place. But that 
is not the point of Brookner’s book. 
What makes it enjoyable is the manner 
of its writing, which is deft and delight- 
ful. 


And now for you fans of sagas, 
those of you who dote on historical nov- 
els, there is a blockbuster in Fanny Des- 
champs’ The King’s Garden (Crown, 
$17.95), a sprawling but action-packed 
yarn whose centerpiece is Jeanne Beau- 


champs, a comely and ambitious hero- 
ine. Set in France in the years just pre- 
ceding the revolution, the story starts 
out when Jeanne is 15, spirited and 
bright. She is learning all about nature 
from Philbert, her tutor who is suitably 
handsome. Rather easily, Jeanne falls in 
love with him. Then along comes Cap- 
tain Vincent, a reckless and dashing pri- 
vateer. Naturally, she is infatuated with 
him. As she blossoms into womanhood, 
Jeanne whirls through Paris society, for 
she is above all sophisticated. She wants 
both worlds — the scholarly one repre- 
sented by Philbert and the romantic one 
of Vincent — and she sets out to have 
them. The King’s Garden is first-rate 
costume drama with cameo appearances 
by Diderot, Mozart and Casanova, 
among others, and choice bits of period 
gossip. This is not meant to be anything 
more than light fiction but that is not to 
demean its interest and its storytelling 
power. Read it and romp. 


White we’re abroad, let’s join Eric 
Newby for a pleasureable and anecdotal 
trip in a book called On the Shores of 
the Mediterranean (Little, Brown, 
$19.95). Starting in Italy, he travels 
clockwise, visiting most of the 15 coun- 
tries that border that inland sea with his 
wife Wanda. Newby’s specialty is wan- 
dering off the beaten track. His artful 
detours include a tour of Naples, for 
example, that explains how and why the 
funeral business has become one of the 
city’s economic and social mainstays. 
And when he gets to Istanbul, he takes 
us to the seraglio of the sultans with 
appropriate stories about their harems 
and eunuchs. Newby’s pace is leisurely 
and informative but he gives us a vivid 
picture of the immense variety of life 
and the almost infinite differences 
among the people who inhabit the re- 
gion. . 


At one time or another three cities 
have laid claim to being the capital of 
Christendom, and you’ll find it hard to 
beat Russell Fraser as a colloquial guide 
to them at the height of their glory and 
as fortune has diminished their gran- 


PALM BEACH LIFE—APRIL 1985 


Oakbrook Square/North Palm Beach 


PALM BEACH LIFE—APRIL 1985 


DIANE FREIS 


GaSe De EDT bO:NS 


Exuberant, exciting, 
ultra-feminine... 
DIANE FREIS. 

These design sensations 
in lush patterns, 

prints and colors are 

as packable as they 

are flattering. 

And one size fits all! 


DIANE FREIS at Razook’s. 
Why shop anywhere else? 


RAZQDK’S 


The Breakers/Palm Beach 
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You are cordially invited ... 

Visit our beautiful Mediterranean Gallery and see our fine collection of 
internationally reknowned artists: Adelman, Alvarez, Botero, California, Chandra, 
Franco, Hollander, Hollingsworth, Joshi, Leighton, Mas, Orrit, Papart, Roth, Rucker, 
Snyder, Stern, Tobias, Tobiasse, Winant. 


The complete art environment ... 

Patricia Judith Art Gallery has art to suit many tastes and budgets, from eye- 
catching posters and fine lithographs to original oils and and sculptures. Custom 
frame studio on premises. 


Consult us on art... 

We have the largest, most diversified art collection in the area. And we offer a 
professional consultation program for residential and business interests. Qualified art 
coordinators will prepare individualized art selections to view at your home or office, 
at no obligation. 


PATRICIA JUDINA 4?2) GALLERY (0 


720 East Palmetto Park Road, Boca Raton, Florida 
Mon. - Sat. 10am - 6pm (305) 368-3316 


INVESTMENT COUNSEL 


THE ‘‘SCUDDER DISTINCTION”’ 


ler over half a century, Scudder, Stevens & Clark has successfully 
provided comprehensive and objective investment management to 
substantial individual and institutional clients. 


We Scudder Distinction has proven to be our continuity of manage- 
ment, personal attention, independence and flexibility. These qualities plus 
our broad investment experience are the source of strength for Scudder, 
Stevens & Clark and most importantly for our clients. 


We have been successfully serving the needs of our Florida clients 
from our Boca Raton office for over 15 years. If you want to learn more 
about the Scudder Distinction, please contact Peter V. Van Beuren, Vice 
President-Investments at (305) 395-0042. 


150 E. Palmetto Park Road 
P.O. Box 1300 
Boca Raton, Florida 33429 


deur. The book is Three Romes (Har- 
court Brace Jovanovich, $17.95) and the 
triad of cities is, of course, Rome, Istan- 
bul (or Constantinople as it was called 
when the Byzantine emperors ruled 
there) and Moscow. After the barbarians 
sacked Rome, as you will recall from 
your history books, imperial power shift- 
ed eastward to Constantinople and when 
that city fell to the Turks in 1453, the 
Orthodox Russians picked up the reli- 
gious pieces. More than an urbane guide 
to the past, Fraser’s book is just the 
thing to read if you’re contemplating a 
trip to the Rome of today or to modern 
Istanbul or Moscow. 


Donald G. Smith is a self-patent- 
ed cynic, a man who takes received wis- 
dom and kicks it in the pants. To pick 
one example at random, he recites the 
truism, ‘““You can’t get anywhere these 
days without a college education,” and 
then comments: “This one almost quali- 
fies as folklore considering its longevity, 
but it can’t quite qualify because honest 
folklore tends to shy away from any- 
thing dealing with education. The truth 
is that a certain kind of person functions 
extremely well in the capitalist system 
with or without a college education. 
Higher education might (I didn’t say 
will) make you an educated person, but 
it won’t buy you a nickel’s worth of 
success in the free market.” Smith’s wit 
and wisdom is wrapped up in... And 
They Also Kick you When You Are 
Down; An Irreverent Guide to the Way 
the Real World Works (Dodd, Mead, 
$15.95). This delightful book is a nice 
mixture of common sense and sauciness. 


I isn’t often that you get a mur- 
der mystery that is relieved by a sharp 
sense of sophisticated satire, but that’s 
just what has happened in Abby Robin- 
son’s The Dick and Jane (Delacorte, 
$14.95). A photographer and writer, 
Robinson makes an impressive debut in 
her first novel, a send-up of the hard- 
boiled detective whodunit. The wise- 
cracking heroine is Jane, a photographer 
temporarily down on her luck, and her 
counterpart is Domenic Palladino, the 
private eye who needs her professional 
services. Also involved is Hank, Jane’s 
boyfriend and a group of cultists who 
seek to celebrate William Blake, the 
long-dead British poet. Robinson man- 
ages to work up a laugh at least once 
every two pages as she very neatly de- 
flates the hard-breathing mystery novel. 
It doesn’t matter that her plot is loose 
and that there is little suspense because 
she has so much evident fun in tossing 
off her jokes. 
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Australian te Sulphur Crested Cockatoos 


Perched o ona euca y tu branch embellished with hibiscus flowers from a breed native eto Australia. 
ches tall (on base) by 25 inches long. Restricted issue of a 
$9,850, _ 


| Current Cybis literature available 
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Hive: is nothing sadder, I think, 
than for a talented artist to live on after 
his genius has failed him. That was the 
basic tragedy of Tennessee Williams, the 
eminent playwright, as reconstructed by 
Donald Spoto in The Kindness of 
Strangers: The Life of Tennessee Wil- 
liams (Little, Brown, $19.95). Spoto’s is 
the first critical biography of the con- 
flicted man who wrote such dramatic 
triumphs as The Glass Menagerie, A 
Streetcar Named Desire and Cat on a 
Hot Tin Roof. Based on interviews with 
Williams’ friends and lovers, the book 
focuses on the playwright’s unhappy 
family life, his ceaseless chasing after 
sensual pleasures and the problems of 
his homosexuality. Williams had a genu- 
ine commitment to good writing and he 
was a huge success while his talent 
served him. But he was eaten away by 
booze and drugs, and his last 20 years 
were less than happy. Spoto’s book is 
full of insights and it is riveting reading. 


Jonn O’Hara possessed in abun- 
dance what few modern writers have — 
the knack of capturing speech and the 
ablity to establish a milieu in a few 
words. Additionally, he was a master of 
the short story, which he rendered as an 


ok 


Let’s lo 
and Smile... 


Abby Robinson’s novel The Dick and Jane isa 
send-up of the hard-boiled detective whodunit. 


art. Just how good he was is made evi- 
dent all over again in Frank McShane’s 
Collected Stories of John O’Hara (Ran- 
dom House, $19.95), which contains se- 
lections from his Pennsylvania back- 
ground; from Hollywood, where he was a 
screenwriter for several years; and from 
New York, where he was a cafe society 
figure. These stories have astonishing 
variety, vigor and freshness. 


Odes the name Tommy Hitchcock 
ring a bell in your memory? The great 
amateur polo star of the 1920s and 30s 


ONNOA ANVAS 


was the ideal male of his class, the gen- 
tleman athlete, rich by inheritance. “His 
family connections in Europe, especially 
France and England, were long estab- 
lished and actively cultivated,” accord- 
ing to his biographer, who adds, “He 
lived most of his adult life in and around 
New York, the stage that held the spot- 
light of publicity for the rest of his class. 
He married, as one said in those days, 
extremely well. His business career after 
a few false starts took him into invest- 
ment banking, which inthe esteem of his 
class was the highest occupation next to 
law. Finally, though he was not in the 
least ‘social,’ his background, travels and 
fame gave him an extraordinarily wide 
circle of acquaintance.” Hitchcock, who 
died in a plane accident in 1944 in World 
War II, was only 44, but he had already 
caught the eye of F. Scott Fitzgerald who 
modeled Tom Buchanan in The Great 
Gatsby after him. Nelson Aldrich Jr.’s 
biography is Tommy Hitchcock: An 
American Hero, and the publisher is the 
Fleet Street Corp., 656 Quince Orchard 
Road, Gaithersburg, Md. 20878. In addi- 
tion to a brisk and sympathetic review of 
Hitchcock’s life, there are period pic- 
tures that alone are worth the price of 
admission. 


ALUMINUM 
ROLLING SHUTTERS 


An attractive combination of SWISS technology 
and AMERICAN ingenuity that offers: 


SECURITY & HURRICANE PROTECTION 


| promise the best 


engineering and workmanship. 


, Horst Muller 
v4 President 


994-6444 or 832-2111 


(Local References) 


Helander/Rubinstein Gallery 


125 Worth Avenue @ Palm Beach Florida 33480 
Monday-Saturday 10:00 to 6:00 


305-659-1711 


EUROLL ic 


Parking Available 
4089 S. Rogers Circle, Boca Raton, FL 
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You'll discover both aboard the Astor. 


Here is cruising adventure in the 
true Lindblad tradition. 

You’ll cruise in Art Nouveau 
splendor. Aboard the Astor you 
enter an elegant way of life—ocean 
travel as it was—as it should be. 
The Art Nouveau mirrored walls of 
the main lounge reflect elegance 
unsurpassed anywhere at sea. 

The prestigious Fielding’s World- 
wide Guide to Cruises awarded the 
Astor a four-star plus rating—and 
rightly so. Built in Germany in 1981, 
she’s over 500 feet of stylish luxury 
with every amenity—including color 
TV in every cabin, and an English- 
speaking crew of 220 to maintain 
the Lindblad standard of personal 
service and excellence. 

Luxury and Adventure Indeed. 

The Atlantic Islands. Cruise from 
the white cliffs of Dover to the isles 
of the sun—the Azores, Madeira 
and Canary Islands. You’ll sample 
wines from the islands, Spanish and 
Portuguese hospitality in Vigo and 
Cadiz, or Porto and Lisbon. De- 
parting June 8, 1985. 

The Fjords of Norway and North Cape. 
Formed by glaciers, the fjords be- 
come tunnels illuminated by the 
noon and midnight sun. Medieval 
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villages combine with mountains 
into picture-book settings. The 
North Cape—where two oceans 
collide against cliffs a thousand feet 
high. Departing June 27, 1985. 
Greenland and Iceland. Where 
Eskimo villages now dot the paths 
of the Norseman. Godthaab, Jak- 
obshavn, Holsteinborg and Narssag 
in Greenland. Reykajvik and Vest- 
mannaeyjar islands of Iceland. The 
remote islands of Faroe and the 
Shetlands. All are seldom visited 
except by polar bears, walrus, seals, 
raven, geese, tern and gannets. An 
adventure for those who want to 
learn, and experience the rare and un- 
familiar. Departing July 22, 1985. 
Antarctic Adventure. From the sel- 
dom-traveled South Atlantic to the 
south polar regions. Visiting the is- 
lands of Gough, Zavadovsky, Tristan 
da Cunha and South aes 
home of 28 
of the 53 
species of 
Antarc- 


LINDBLAD | ‘ TRAVEL 
The World | Leader 


tic birds. Cumberland Bay, where 
ancient glaciers calve into the sea. 
Departing November 10, 1985. 
Amazon Odyssey. Rio de Janeiro, 
Copacabana, Ipanema, Sugarloaf, 
Guanabara Bay and the 120 foot 
statue at Corcovado. Then on to 
Bahia, Recife, Belem and the Ama- 
zon River stopping at Almerion, 
Santarem and Manaus. Upstream 
and downstream voyages. Departs 
on January 23 and February 7, 1986. 


You deserve the best and with 
Lindblad the best is always yours. 


For more information on our 
incomparable Adventures in Lux- 
ury aboard the Astor, ask for our 
detailed brochure. Call your Travel 
Agent or mail the coupon today. 


Lindblad Travel, Inc., Dept. PB, One Sylvan 
Road North, P.O. Box 912, Westport, CT 06881 


Please send me your Astor Adventures in 
Luxury brochure. 


Name 

Address 

City 
Stateless ee eee ZF 
Phone 
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Ana speaking of tantalizing bio- 
graphies, you can scarcely do better than 
to read Michael Drosnin’s Citizen 
Hughes (Holt, Rinehart & Winston, 
$18.95). Based on what are said to be 
Howard Hughes’ own memos and notes, 
the book reveals a man hungry for power 
who tried to mastermind the smallest 
details of his vast empire and who de- 
pended on trusted aides to carry out his 
wishes. He was an odd and deluded per- 
son who was convinced that, with his 
immense riches, he could buy the gov- 
ernment. According to Drosnin’s sensa- 
tional account, Hughes was much at- 


Dream of carpets with the luminous 
beauty of Impressionist paintings, 

the translucent charm of watercolor 
drawings and the elegance of tone- 
on-tone antiqued velvet. Then make 
your dram come true with Karastan’s 
exciting KaraColor carpets created 


3234 S. DIXIE HWY., WEST PALM BEACH 
9-5 Mon. Thru Sat. 
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Let’s KaraColor Your Home! 


exciting new approaches to color 
in luxury Karastan carpets of Anso IV 


Choose from ‘‘The Muses”’ collection of KaraColor® carpets 


Carpet Showcase 


655-1500 ® 833-3230 


tracted to Richard Nixon and had his 
lines out toward Lyndon Johnson and 
Hubert Humphrey. With all the legends 
about Hughes, almost any scenario of his 
life is possible, and Drosnin claims to 
have the documents to substantiate his. 


| ee: me wind up my biography 
kick for this month with the suggestion 
that you will be intrigued by Leonard J. 
Arrington’s life of Brigham Young, 
called Brigham Young: American Moses 
(Knopf, $22.95). Based on letters and 
diaries never before available, the book 
tells the almost unbelievable story of the 


by a totally new coloring process. 

Of course, traditional Karastan quality 
comes with the modern technology. 
Each luxurious carpet has a dense pile 
of Anso IV, the advanced nylon with 
built-in stain-resistance, soil-resistance, 
and static-control 


“WATER LILIES”’ “TOSCA” “MANUSCRIPT”’ 
Impressionist colors tone-on-tone watercolors on 
in a thick plush elegance a tracery texture 


Invest in / y 


AUN 


AS NEAR 
AS YOUR “(<2 


charismatic Mormon leader who found- 
ed what is now Utah and who was a 
notable practitioner of plural marriage, 
or polygamy. His life is a chapter in our 
history that is often overlooked, yet it is 
chock full of drama and stirring events. 
Young was a brilliant organizer and reli- 
gious visionary, and this recital of his life 
will acquaint you with his uncommon 
exploits. 


i ners an old and much-abused 
Chinese saying to the effect that one 
picture is worth a thousand words. It is 
rarely the case, but there are exceptions 
and surely one of them is The Fifties: 
Photographs of America, a selection of 
159 black and whites by some of the 
country’s foremost camera eyes whose 
work is distributed by Magnum Photos, 
Inc. Published by Pantheon at $20, it 
contains an introduction by John Chan- 
cellor, the newscaster. Together, the pic- 
tures draw a portrait of a decade in 
which Americans went wild over Hula 
Hoops, Grace Kelly, the bunny hop and 
Eddie Fisher. It was also, these pictures 
remind us very sharply, a time of the spy 
scare, the civil rights movement and the 
war in Korea, while offstage our leaders 
were becoming concerned with Vietnam. 
Much more than a stroll down memory 
lane, The Fifties tells us what life in 
this country was like only thirty years 
ago. 


Eloiteosa has always exerted a 
powerful attraction as the place where 
all fantasies can come true. It is with this 
idea in mind that Joanna Barnes has 
written an exciting panoramic novel in 
which the narrative drive is supplied by 
a Hollywood character. She is Ada Pru- 
dhomme, the rich widow of a canny fi- 
nancier, whose estate supplies the title 
for the book. It is Silverwood (Linden 
Press/Simon & Schuster, $16.95). With- 
in its walls Ada is the matriarch, blond 
and willowly. Spinning the tale of her 
life, Barnes interweaves the adventures 
of her twin sons, Tony and Drew, her 
best friend, Elodie Swann, and cast of 
others who shed light on Ada’s secrets 
and her love besides her husband. This 
works out to be a swatch of Hollywood 
history in which Barnes brings to bear 
her own experiences as an actress. Sil- 
verwood is notable not so much for its 
story, which sags in spots, but rather for 
its atmosphere and its characterizations. 
It’s the icing on the cake for your April 
reading. O 


Nationally known critic Alden Whit- 
man resides in Southampton, New 
York. 
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DAYS & NIGHTS 


Following is a list of area events for the month of April. 
Although we make every effort to ensure accuracy in our 
calendar, occasionally schedules change after we go to 
press. 


THEATER 


The Acting Company at the Palm Beach Festival. Royal 
Poinciana Playhouse, 70 Royal Poinciana Plaza, Palm 
Beach. 659-3310, 686-6841. Curtain at 8 p.m., April 8, 
The Skin of Our Teeth, by Thorton Wilder; April 9, As 
You Like It by Shakespeare; April 11, A New Way to 
Pay Old Debts by Philip Massinger. 


Actor’s Workshop and Repertory Company. 308 S. 
Dixie Highway, West Palm Beach. 655-2122. Thursday 
through Saturday at 8 p.m.; Sunday matinee at 2:30 
p.m. Through April 14, An Evening of White Done in 
Black. Two plays by Douglas Turner Ward; Opens 
April 18, Passion by Peter Nichols. 


Barn Theater. 2400 S.E. Ocean Blvd., Stuart. 287-4844. 
Wednesday through Sunday at 8:30 p.m. Sunday 
matinee at 2 p.m. Through April 7, Born Yesterday by 
Garson Kanin. A witty and clever comedy. 

Burt Reynolds Jupiter Theater. 1001 Indiantown Road, 
Jupiter 746-5566. Dinner service begins two hours 
before show. Curtain time Tuesday through Saturday 
at 8:30 p.m.; Wednesday and Saturday matinees and 
Sunday champagne brunch at 1:30 p.m. April 2 
through 28, Arsenic and Old Lace. 


Caldwell Playhouse. 286 N. Federal Highway (inside the 
Boca Raton Mall), Boca Raton. 368-7509. Tuesday 
through Saturday at 8 p.m.; Sunday evening at 7 p.m. 
Matinees on Wednesday and Sunday at 2 p.m. The 
Addison Mizner Festival; opens April 9 through May 
26, The Play’s the Thing by Ferenc Molnar; opens April 
29 through May 26, The George Gershwin Revue. 


Coconut Grove Playhouse. 3500 Main Highway, Coconut 
Grove. 442-4200. Tuesday through Saturday and the 
first Sunday at 8:15 p.m. Wednesday, Saturday and 
Sunday matinees at 2 p.m. April 12 through May 5, 
Betrayal. 


Delray Beach Playhouse. N.W. 9th Street at Lake Ida, 
Delray Beach. 272-1281. Curtain at 8 p.m. Sunday 
matinee at 2:30 p.m. April 19 through 28. The Silver 
Whistle by Robert E. McEnroe. A spirited, heart-warm- 
ing comedy in the tradition of Going My Way. 

Florida Atlantic University Theater Department. Uni- 
versity Theater, Glades Road, Boca Raton. 393-3808. 
Curtain at’8 p.m. Sunday matinee at 2:30 p.m. April 5 
through 14, Who’s Afraid of Virginia Woolf? Dr. 
Thurman Stanback directs this emotion packed drama 
that won the New York Drama Critics’ Circle Award. 

Florida Repertory Theater. 201 Clematis St., West Palm 
Beach. 832-6118. Wednesday through Saturday at 8 
p.m., Wednesday, Thursday, Saturday and Sunday 
matinees at 2 p.m. Through April 20, Monday After the 
Miracle. William Gibson's touching drama. The sequel 
to The Miracle Worker, the incredible story of Helen 
Keller; April 24 through May 18, Blithe Spirit. Noel 
Coward’s|comedy-satire of English aristocracy. 


Gusman Cultural Center. 174 E. Flagler St., Miami, 967- 
7277. April 14 at 3 and 7 p.m., Oliver. Broadway’s 
favorite family musical. 


Jan McArt’s Royal Palm Dinner Theater. 303 Golfview 
Drive, Boca Raton. 426-2211. Dinner service begins two 
hours before the show. Curtain time Tuesday through 
Saturday at 8 p.m., Sunday at 6 p.m., Wednesday and 
Saturday matinees at 2 p.m. April 1 through May 5, 
The Most Happy Fella. 

Lake Worth Playhouse. 713 Lake Ave., Lake Worth. 586- 
6410. Curtain at 8 p.m.; Sunday matinees at 2:30 p.m. 
April 12 through 21, The Tenth Man by Paddy 
Chayefsky. 


Little Palm Theater for Children. Royal Palm Theater 
Center, 303 Golfview Drive, Boca Raton. 395-7975. 
Each Saturday morning at 9:15 a.m. Through April 27, 
Fractured Fairy Tales. 

Musicana Dinner Theater. 1166 Marine Drive, West 
Palm Beach. 683-1711, 428-6018. Dinner at 6 p.m. 
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PREVIEW 


Festivals for all reasons are in season 
this month. The second Addison Mizner Festi- 
val, the seventh Palm Beach Festival of the 
Performing Arts, the fifth Chopin and 
Friends’ Music Festival and the first Palm 
Beach Invitational: International String Com- 
petition — we've got it all right here on the 
Gold Coast. 

In Boca Raton, Ferenc Molnar’s come- 
dy classic The Play’s the Thing, sets the tone 
for seven weeks of “‘serious play” in celebra- 
tion of the Roaring 20s at the Caldwell 
Playhouse Addison Mizner Festival. It’s a 
time to dust off the feathered boas, shake 
out the fringed skirt and kick up your heels. 
Major events, April 9 through May 26, 
revolve around the visual and performing 
arts, architecture and social life of that era. 
In Florida it was a time when Mizner was 
king — the “Aladdin of Architects.’ His 
dream city advertisements for a ““cosmopolis 
of leisure and culture in Boca Raton,”’ tempt- 
ed and tantalized even the most astute 
investor and businessman. Mizner’s self-pro- 
claimed epitaph, the Cloister Inn at the Boca 
Raton Hotel and Club, opened in February 
1926 to a celebrity-only crowd. And this 
month, on the playhouse stage, Caldwell 
designer Frank Bennett pays homage to that 
occasion with his stylish eclectic Spanish set 
of a 1926 fancy resort hotel scene for the 
Molnar play. Later in the month it’s a song 
and dance tribute to the flapper age with 
the George Gershwin Revue. The ever popu- 
lar tunes composed by the Brooklyn-born 
musician, such as ‘‘“Someone To Watch Over 
Me” and “The Man | Love,” are sure to take 
each one of us for a sentimental journey 
down our own memory lane. 


At the Palm Beach Festival, perfor- 
mances continue through April 13. In resi- 
dence for the third year is Pinchas Zukerman 
and The Saint Paul Chamber Orchestra. 
Members of the orchestra perform works of 
Schubert, Beethoven and Prokofiev at the 11 
a.m. Chamber Music Series in the Royal 
Poinciana Playhouse. And following the 
Dennis Wayne Dancers on stage at the 


followed by the show. Through April 14, Love and 
Marriage. A tongue-in-cheek musical on the topic of 
love and marriage as seen through the eyes of famous 
composers of the 20th century; opens April 16 through 
May 26, Fiddle Dee Dee. 


Parker Playhouse. 707 N.E. 8th St., Fort Lauderdale. 764- 
0700. Monday through Saturday at 8 p.m.; Wednes- 
day, Saturday and Sunday matinees at 2 p.m. April 2 
through 20, Noises Off. Winner of the Best Play 1983, 
London. 


Pied Piper Players for Children. Ruth Foreman Theater, 


N.E. 151 St. and Biscayne Blvd. FIU Bay Vista Campus, 
North Miami. 891-1830. Saturday at 2:30 p.m. 


S 


Anela Angeletti and Candide Booth 
Caldwell Playhouse 


Playhouse will be John Houseman’s The 
Acting Company with three new productions 
for their seventh consecutive year at the 
festival. Events end up on a contemporary 
note with Joshua Rifkin playing Scott Jop- 
lin‘s “Piano Rags’ and an evening with 
George Wein and the Newport Jazz Festival 
All-Stars. 

But even before the final downbeat of 
the seventh Palm Beach Festival, Executive 
Director Mark Malkovich III is busy with 
plans for the 1986 season. And his hectic 
schedule includes some travel to Miami to 
direct the Chopin and Friends’ Music Festival 
which opens on April 19. Violinist Gil Mor- 
genstern, pianist Misha Dichter and the 
American National Chopin Competition 
winner are just a few of the friends sched- 
uled to be on stage at the University of 
Miami Gusman Concert Hall for the 10-day 
festival. 


Back in Palm Beach, 24 of the greatest 
young string virtuosos from around the 
world compete for $17,500 in cash prizes at 
the Palm Beach Invitational: International 
String Competition. The three finalists will 
perform with the Greater Palm Beach Sym- 
phony on Sunday, April 7 at the gala 
concert in the Royal Poinciana Playhouse. 
Music Director David Gray, heads the distin- 
guished panel of judges for this first annual 
invitational sponsored by the Greater Palm 
Beach Symphony Association. 

The “Days and Nights” calendar has a 
complete listing of festival events. 


Through April 6, Aladdin; opens April 27, Amelia 
Bedelia. 

Ring Theater. University of Miami, Coral Gables. 284- 
6889. Tuesday through Saturday at 8 p.m.; Saturday 
matinee at 3 p.m. April 10 through 20, Company by 
Stephen Sondheim and George Furth. A sophisticated 
charade of contemporary married life. 

Riverside Children’s Theater. Riverside Theater. 400 
Beachland Blvd., Vero Beach. 231-6990. April 20 at 
1:30 p.m., You’re a Good Man Charlie Brown. 

Ruth Foreman Theater. N.E. 151 Street and Biscayne 
Blvd., FIU Bay Vista Campus, North Miami. 891-1830, 
940-5902. Wednesday through Sunday at 8 p.m., 
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GIVE HER “A DAY AT THE SPA’ ’ 
FOR MOTHER'S DAY. 


SHE'LL LOVE EVERY MOMENT. 


ur lovely and pampering 

“Day at the Spa’’ is something 
no woman can resist. ..and with a 
Mira Linder Gift Certificate from you, 
she can make her own appointment 
to enjoy it on her own time. 

She'll receive a beautifying facial 
and neck treatment, relaxing body 
massage with revitalization treatment, 
expert manicure and pedicure, foot 
treatment, eyebrow arch, makeup 
application and light lunch. . . all 
in an atmosphere of luxury, privacy 
and serenity. 

You can also delight her with 
a Gift Certificate for our famous 
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“Day of Beauty’’™ *‘Mira’s Marvelous 
Morning’’™ or any of our other 
wonderful features. 

To that extra-special woman, 
present an entire ‘‘Year at Mira Linder’ 
Pyros Days at the Spa,” 12 facial 
treatments, 12 massages with revital- 
ization, 12 manicures, 12 pedicures 
and 12 makeup applications. And, 
she can schedule any of these 
beautiful treatments any time she 
wants to, throughout the year. 

Stop in or phone 832-7722 today 
to order the Mira Linder Gift Certificates 
you want. . .for mother, mother-in- 


law, Grandmother, aunt and (of course) 
wife. They'll arrive in plenty of time 
for Mother’s Day, and continue to be 
appreciated long afterwards. 

Visa, Master Card and American 
Express accepted. 


Ne C0 (e ic or” 
SPA IN THE CITY 


TOTAL BEAUTY FOR FACE AND BODY 


327 Royal Poinciana Plaza, Palm Beach, 
Fla. 33480 @ (305) 852-7722 

Hours 9 AM - 5:30 PM Mon., Tues., 
Wed., Fri. & Sat. ¢ 9 AM-8 PM Thursday 


29955 Northwestern Highway, 
Southfield, Mich. 48034 e (315) 556-5810 


108 Avenue Road, Toronto, Ontario, 
Canada MSR 2H35 e (416) 961-6900 
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Wednesday and Thursday matinees at 2 p.m., Sunday 
matinee at 3 p.m. Through April 14, Rocket to the 
Moon by Clifford Odets. April 18 through May 19, 
What | Did Last Summer. A.R. Gurney’s sensitive story 
of a family spending the summer on Lake Erie near 
Buffalo, New York. 


South Florida Theater Company. Vizcaya, 3251 S. 
Miami Ave., Miami. 854-1983 or 662-2978. Wednes- 
day through Saturday at 8 p.m., Tuesday and Sunday 
at 7 p.m., Wednesday and Sunday matinees at 2 p.m. 
Through April 14, Oh Coward. Musical revue of Noel 
Coward's witty songs. 


South of Broadway Miami Theater Troupe. James L. 
Knight International Center. 400 S.E. 2nd Ave., Miami. 
372-0929. Tuesday through Friday evening at 8:15 
p.m.; Sunday matinee at 3 p.m. April 8 through 28, 
Taking My Turn. 

MUSIC 


Boca Raton Symphonic Pops. Mark Azzolina, conductor. 
Florida Atlantic University Auditorium. Glades Road, 
Boca Raton. 391-6777, 393-3758. April 16 at 8 p.m. 


Barbara Bradshaw 
Caldwell Playhouse 


John Raitt, baritone; Royal Poinciana Playhouse, 70 
Poinciana Plaza, Palm Beach. 659-3310. April 17 at 8 
p.m., John Raitt, baritone. 


Chamber Music. Society of the Palm Beaches. Lakeside 
Presbyterian Church, South Flagler Drive, W. Palm 


oot 


’ Antiques and Consignments 


t Palm Beach, FI. 305 - 832- 0170 


Beach. 686-8706. April 12, “I Classici.’” Chamber 


Music Ensemble. 


Chopin Foundation. University of Miami, Gusman Hall. 
1515 Miller Dr., Coral Gables. 431-2766 or 284-6477. 
April 19 through 28. “Chopin and Friends Festival.” 
Performers include violinist Gil Morgenstern; Chopin 
competition medalist winner; pianist Misha Dichter and 
duo-pianists Shirley Irek and Robert Chumbley. 


Civic Music Association of the Palm Beaches. West 
Palm Beach Auditorium, Palm Beach Lakes Boulevard, 


West Palm Beach. 689-4490, 683-6012. April 3 at 8 
p.m. Gustavo Romero, pianist. 


Community Concert Association of Miami Beach. Mi- 


ami Beach Theater of the Performing Arts. 1700 Wash- 
ington Ave., Miami Beach. 673-8300, 467-2855. April 
16 at 8 p.m. “Canterbury Trio.” 


Coral Ridge Concert Series. Coral Ridge Presbyterian 
Church, 5555 N. Federal Hwy., Fort Lauderdale. 491- 
1103. April 10 at 8 p.m. Diane Bish, first lady of the 
organ; April 13 at 8 p.m. St. Matthew Passion by Bach. 
Staged and dramatized, choir and orchestra; April 26 
at 8 p.m. Larnelle Harris, gospel vocalist. 


Csonka Classics. Henry Morrison Flagler Museum. White- 
hall Way, Palm Beach. 655-2833. April 28 at 4 p.m. 
Afternoon musicale of opera excerpts. 


11 a.m. Chamber Music at the Palm Beach Festival. 
Royal Poinciana Playhouse, 70 Royal Poinciana Plaza, 
Palm Beach. 659-3310, 686-6841. Concerts at 11 a.m. 
April 2, Pinchas Zuckerman, violin; Michael Lorimer, 
guitar and Michala Petri, recorder. Works of Beethoven 
and Heberle.; April 4, Pinchas Zuckerman, violin; Yefim 
Bronfman, piano; Marc Neikrug, piano, with members 
of The St. Paul Chamber Orchestra. Works of Schubert, 
Beethoven and Franck. 


Luciano Pavarotti 
Erani, Greater Miami Opera 


Florida Atlantic University Community Symphony. 
University Theater, Glades Road, Boca Raton. 393- 
3808. April 19 at 8 p.m. Don Christmas, pianist in 
“Gershwin Concerto in F’’. 


Florida Atlantic University Jazz Festival. University The- 
ater, Glades Road, Boca Raton. 393-3808. April 16 
through 18 at 8 p.m. Featuring high school and college 
jazz bands. 


Florida Atlantic University Music at Noon. Broward 
County Main Library, 100 S. Andrews Ave., Fort 
Lauderdale. 393-3758. April 17 at noon, classical and 
jazz music ensembles from FAU. 


George Wein and the Newport Jazz Festival All-Stars 
at the Palm Beach Festival. West Palm Beach Auditori- 
um, Palm Beach Lakes Boulevard at Congress Avenue, 
West Palm Beach. 683-6012, 686-6841. April 10 at 8 
p.m. An evening of popular and jazz music. 

Great Artists Series of Temple Beth Sholom. Miami 
Beach Theater of the Performing Arts. 1700 Washing- 
ton Ave., Miami Beach. 467-2855, 523-6116. April 1 at 
8:15 p.m. “Tosca” in Concert Performance. Renata 
Scotto, soprano; Ermanno Mauro, tenor; and Thomas 
Stewart, baritone. The Miami Civic Choral and the 
Orchestra of Miami. 


Greater Miami Opera. Dade County Auditorium, 2900 
Flagler St., Miami. 545-3395. April 15 and 17 at 8 
p.m.; Miami Beach Theater of the Performing Arts, 
1700 Washington Ave., Miami. 467-2855, 673-8300. 
April 20 at 8 p.m.; War Memorial Auditorium, 800 
N.E. 8th St., Fort Lauderdale. 854-1643. April 23 at 8 
ee Verdi’s Erani with Luciano Pavarotti in the title 
role. 

Greater Palm Beach Symphony. David Gray Conductor. 
Royal Poinciana Playhouse, 70 Royal Poinciana Plaza, 
Palm Beach. 659-3310. April 7 at 8 p.m. “Palm Beach 
Invitational International String Competition.” Finals 
and Award Ceremony Concert. 

Joshua Rifkin plays Scott Joplin at the Palm Beach 
Festival. Royal Poinciana Playhouse, 70 Royal Poinci- 
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ana Plaza, Palm Beach. 659-3310, 686-6841. April 13 
at 8 p.m. A concert of piano rags. 


Masterworks Chorus. Henry Morrison Flagler Museum. 
One Whitehall Way, Palm Beach. 965-0675. April 27 
at 8 p.m. Annual pops concert and wine and cheese 
fete. 

Music at the Flagler. Champagne Recitals. One Whitehall 
Way, Palm Beach. 655-2833. April 14 at 5 p.m. Pops 
Concert by the Greater Palm Beach Symphony. 

Opera Guild of Fort Lauderdale. Greater Miami Opera 
Productions. War Memorial Auditorium, 800 N.E. 8 
St., Fort Lauderdale. 761-2830. April 23 at 8 p.m. 
Ernani by Giuseppe Verdi. Sung in Italian; based on 
Victor Hugo’s play of the same name. 

Palm Beach Atlantic College. 1101 S. Olive Ave., West 
Palm Beach. 833-8592. April 16 through 21. Bach and 
Baroque Festival. 


Philharmonic Orchestra of Florida. Paul McRae conduc- 
tor, Florida Atlantic University Auditorium, Glades 
Road, Boca Raton. 393-3730, 392-7230. April 25 at 
8:15 p.m. Benita Valente, soprano. Works of Beetho- 
ven, Pizzetti, Strauss and Brahms. 


Philharmonic Orchestra of Florida. Richard Buckley, 
guest conductor. War Memorial Auditorium, 800 N.E. 
8 St., Fort Lauderdale. 761-2830, 561-2997. April 9 
and 10 at 8:15 p.m. Ivan Moravec, pianist. Works of 
Barber, Mozart and Saint-Saens. Concert previews on 
April 7 at 8:15 at Florida Atlantic University Auditori- 
um, Glades Road, Boca Raton. 

Promenade Concert Series. Hibel Museum of Art. 150 
Royal Poinciana Plaza, Palm Beach. 833-6820. April 
14 at 3 p.m. Piano duo Gabriella Torteli and Fred 
Bonomo. 

St. Paul Chamber Orchestra at the Palm Beach Festival. 
Royal Poinciana Playhouse, 70 Royal Poinciana Plaza, 
Palm Beach. 659-3310, 686-6841. Concerts at 8 p.m. 
April 1 through 4. Soloists to include Michael Lorimer, 
guitar; Michala Petri, recorder; Yefim Bronfman, piano. 


Showcase Operetta Company. Riverside Theater. 400 
Beachland Blvd., Vero Beach. 231-6990. April 11 
through 13 at 8 p.m. H.M.S. Pinafore by Gilbert and 
Sullivan. 


00000 


°F 


English Regency four-chair-back cane and black gilt settee, 
cI810. 22"d, 68"w, 14"h. 


La Maison au Soleil is a magnificent 
collection of special treasures, antiques 
and fine reproductions. We invite you 
to visit us. Browsing at La Maison is 
almost as wonderful as owning 
something from one of our stores. 


317 Peruvian Ave. 
Palm Beach, FL 33480 
655-2938 
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South Florida Symphony. James Brooks, conductor. 
Bailey Hall, Broward Community College, 3501 S.W. 
Davie Road, Fort Lauderdale. 475-6884. April 26 at 
8:15 p.m. David Bar-illan, pianist. Beethoven, Emperor 
Concerto; Florida Atlantic University Auditorium. 
Glades Road, Boca Raton. 393-3758. April 27 at 8:15 
p.m. David Bar-lIllan, pianist. Beethoven, Emperor Con- 
certo. 


John Raitt 
Boca Raton Symphonic Pops 


Stages Foundation for the Performing Arts. Red Reef 
Park, Boca Raton. 395-2611. April 13 at 8 p.m. 
“Opera under the Stars.” 


Tuesday with Music Series. Norton Gallery of Art 
Theatre. 1451 S. Olive Ave., West Palm Beach. 832- 
5194. April 9 at 8 p.m. Greogry Sioles, pianist. April 
30 at 8 p.m. New York Trumpet Ensemble. 


ART 


Art Institute of Fort Lauderdale. 3000 E. Las Olas Blvd., 
Fort Lauderdale. 463-3000. Monday through Thursday 
8 a.m. to 8 p.m., Friday 8 a.m. to 5 p.m., Saturday 9 
a.m. to noon. April 1 through 26. “Faculty Exhibit.” 

Bass Museum of Art. 2100 Collins Ave., Miami Beach. 
673-7530. Through April 21. ‘Roman Vishniac: A 
Vanished World.” 


Boca Raton Museum of Arts. 801 W. Palmetto Park 

Road, Boca Raton 392-2500. Tuesday through Friday 

10 a.m. to 4 p.m., Saturday and Sunday noon to 4 p.m. 

_ Through April 5. ‘Cowboys and Indians,” originated 

by the Loch-Haven Art Center; opens April 9 through 

May 17. “Photographs of the 20’s.” In cooperation 
with the Addison Mizner Festival. 


Broward Art Guild. 3450 N. Andrews Ave., Fort Lauder- 
dale. 564-0121. Monday through Friday 10 a.m. to 
4:30 p.m. April 12 through May 13. “Dimensional 
Scope - 2 & 3.” 


Fort Lauderdale Museum of Art. 426 E. Las Olas Blvd., 
Fort Lauderdale. 463-2169. Tuesday through Saturday 
10 a.m. to 4:30 p.m.; Sunday noon to 5 p.m. April 10 
through 28. “Emilio Sanchez, Recent Work.” The first 
exhibit in Florida of the realist work of this Cuban- 
American artist. His subject matter is drawn from the 
South Florida environment. 


Gallery 900. Atlantic Community High School. 2501 Sea- 
crest Blvd., Delray Beach. 278-0324. Monday through 
Friday 8 a.m. to 2 p.m. April 9 through 12. “Collective: 
Three Dimensional’; April 16 through 19. “Susan 
Sparrell: Drawings’; April 23-26. “Peter Martens: 
Drawings and Paintings.” 


Lowe Art Museum. 1301 Stanford Drive, University of 
Miami, Coral Gables. 284-3535. Tuesday through Fri- 
day, noon to 5 p.m.; Saturday 10 a.m. to 5 p.m., 
Sunday 2 to 5 p.m. Through April 15, “The East Village 
Scene, Saul Steinberg Retrospective and Rodchenko 
and Constructive Photography.” Opens April 26, ‘Pro- 
jects.” University of Miami Student Show. 

Miami Center for the Fine Arts. 101 W. Flagler St., 
Miami. 375-1700. Monday, Tuesday, Wednesday and 
Friday 10 a.m. to 6 p.m.; Thursday 1 to 9 p.m. 
Saturday 10 a.m. to 5 p.m.; Sunday noon to 5 p.m. 
Through April 14, “Enric Baj: Apocalyptic and other 
Visions.” Through June 2, ‘American Art Since 1970.” 
Painting, sculpture and drawings from the Whitney 
Museum of American Art. 

Morikami Museum Art Gallery. 4000 Morikami Park 
Road, Delray Beach. 495-0233, 499-0631. Museum 
hours. Through April 30. “Recent Acquisitions.” 19th 


(Continued on page 50) 
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182 N.E. oth Ave. 
Delray Beach 
Florida 63444 


By Appointment Only: 


(305) 276-2727 
080-3601 
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YOUR MONEY 
DESERVES OUR 
MANAGEMENT. 


MIDLANTIC 
THE FINANCIAL | 
~ MANAGERS. 


The Financial Managers at Midlantic make 
this statement because we have realized 
positive investment results. Results based on 
sound perspective. And a ‘team approach” to 
financial expertise. Anybody can make 
statements. But Midlantic has been here a 
long time. And we have earned...a lot of trust. 


MIDLANTIC 


Midlantic National Bank and Trust Co./Florida 


2850 No. Federal Highway 193 E. Palmetto Park Rd. 551 S.E. 8th Street 330 Royal Poinciana Plaza 
Lighthouse Point, FL 33064 Boca Raton, FL 33432 Delray Beach, FL 33444 Palm Beach, FL 33480 
786-3330 368-2457 272-3711 655-6564 

Formerly Florida Coast Midlantic Trust Company, N.A. Member FDIC 
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Never CVCT has Lam 


[orget comparisons. 
There are none. 


You'll know it the moment you see it. And you must see it. 
Palm Beach Hampton cannot be compared 
to any other condominium in Palm Beach. 

Because everywhere you look, the 
features and amenities go so many steps 
further than any other residential 
opportunity available today. Seeing is 
believing, and that’s the only way the 
incredible differences of Palm Beach 
Hampton can be appreciated. 

You've got to touch it to make 
sure it’s real! 


lt starts out 
spectacular 
Then keeps getting better 


You'll enter Belts Beach Hampton through a gatehouse 
that is a significant part of an incredible and extensive security 
system. You'll then be ready to enter a lobby normally reserved 
for only the grand hotels of the world. Its grandeur and 
breathtaking appointments only begin to paint a picture of 
what's yet to come. The spectacular hand-cut crystal chandelier 
and one of the most magnificent oriental rugs in the world 
offer tell-tale suggestions that you've just arrived at a truly 
special, and unquestionably unique world-class residence. 


As alae elevators wisk you to your completely 
glass-enclosed air conditioned hallway, you'll ascend overlooking 
a fantastic seven story atrium. Designed by the award- 
winning landscape architects Blakely & Associates, 
it’s resplendent with cascading water fountains, lush tropical 
foliage and towering Washingtonian palm trees. 

Palm Beach has never seen anything quite like it! Never. 


Dan Baume 


what's more magnificent: 
the homes Or the VIEWS. 


Your feet will touch nothing but marble as you make your 
way down the hallway to the entrance of your residence. 1 
Then as you enter, two things will overwhelm you simultaneously) 
the expansive layout of the home itself and the expansive view 
of water. Everywhere! 

Each residence offers an abundance of space with square 
footage ranging from 2244 to 4994 in the largest Penthouse, not. 
including patios or balconies. The grand feeling of pee cS 
is further enhanced by ceiling heights of 8’10” and 9'6” | 
the Penthouses. Glass also abounds throughout and ee room | 
has access to the patio or balcony via triple A series | 
temper-tinted sliding doors. 

Because you'll no doubt be entertaining often, you'll enjoy 
the traffic flow each floor plan allows. Along with the 
convenience of a wet bar in every 
home. And a fireplace in every 
Penthouse. We believe we've left nc 
stone unturned to provide you with) 
— all the lifestyle essentials you 
=- deserve. And demand. 

; Wait ‘til you see what living het 
can be like. Each floor plan offers 
interior decorating opportunities 
that can easily become the most 
luxurious centerpieces in all of 
Palm Beach. | 

Every home has its own special 
vista. Its own special feeling. Its 
‘Ss very own personality. And one of 
them just might end up being 
yours. 


This is not intended to be and does not constitute an offer in any state or 
jurisdiction where prohibited by law. Oral representation cannot be relied upon as 
correctly stating representations of the developer. For correct representations. 
make reference to the documents required by section 718.503. Florida statutes, 
to be furnished by a developer to a buyer 


NI Wy Viel 


Accessories were selected 
bya single criteria: 
the finest money can buy 


The finest sinks and bath fixtures in the world are by 

verle Wagner. And every home in Palm Beach Hampton has 
em. The same goes for kitchen cabinets. Poggenpohl is the 
[me and they grace every single gourmet kitchen. Along with 
lermador ovens, microwaves and separate cooktops, Sub-Zero 
jiltin refrigerators, Kitchen-Aid dishwashers and custom-made 
ple basin Elkay Deluxe sinks featuring instant hot and cold 
ater. Maytag washers and dryers are also featured in every 
sidence. 

We invite you to look closely at every finishing detail in 

Im Beach Hampton. You'll see impeccable quality and superb 
aftsmanship throughout. Like tray-ceilings in every dining room 
d every Penthouse foyer. Solid core doors with solid brass 
ssigner series Schlage hardware. And custom designed Onyx 
bors, tubs and planters in every bathroom. 

The more you look, the more you'll see why you've never 
jen anything like Palm Beach Hampton. 

| Unparalleled SCCUIILY, SCI VICCS:.; 


and satisfaction. 


The security system at Palm Beach Hampton is one of the 
fost thorough and sophisticated in the United States. Each 
sidence will have its own intrusion, fire and personal 
1ergency alarms. And the entire complex will be double- 
dnitored via a host of cameras, roving patrols and infrared 

d microwave sensors that literally detect every aspect of 
tivity. 

Then, at your service, will be every amenity you've ever 
peded. Including an impeccably fastidious concierge, 24-hour 
borman, maid and valet service, limo to and from the airport, 
/bana attendants, even an on-premise car wash. 

in addition, our unprecedented 5 year warranty will 
lly cover all appliances, heating and air conditioning 


/stems for each and every residence. 


————— 


Privileges, privacy.. 
and pleasures! 


Behind the lushly landscaped 
exterior gardens, a world of private 
privileges and pleasures awaits.-An 
on-sight ballroom will play host 
to a variety of entertainment galas. 
The card room invites poker faces 
and bridge players alike to try their 
hand in a beautiful setting. 

An exercise spa will be oe 
extensively equipped to satisfy the fittest of the fit. 
Tennis buffs can issue their challanges on the two lighted 
Har-Tru courts. And sun-worshippers will luxuriate by the pool 
and jacuzzis in a uniquely recessed deck that’s completely 
enclaved with plush cabanas and marvelous foliage to match. 

Of course, the finest golf facilities, polo, horseback riding, 
boating and fishing opportunities are merely moments away. 
As are the world-renowned shops, boutiques, restaurants 
and art galleries. 


Smart buyers are buying now. 


Sales are moving briskly. A host of smart and delighted 
buyers have already gotten the residences they wanted. At the 
prices they simply couldn't deny. You could be as fortunate as 
they...if you respond quickly. 

You may even elect the convenience of purchasing your 
home already decorated and completely furnished by the 
renowned hands of Cabot House. 

To assure yourself of the residence and the price you 
desire, we respectfully suggest you make an immediate 
personal appointment. 

Call (305) 585-3555 at your soonest convenience. 


PALM BEACH HAMPTON 


Never ever has there been anything lke it: 


3100 South Ocean Boulevard, Palm Beach, Florida 33480 (305) 585-3555 
Sales hours: Daily from 9:30 a.m. to 5:30 p.m. Weekends from 1] a.m. to 5 p.m 
Another superb offering of The Edward J. DeBartolo Corporation, 

through the Greenwood Brokerage Company, ; 
a wholly owned subsidiary of The Greenwood Group 


Never! 


ee 


Incomparable villas 
at Jupiter Hills. 


Jupiter Hills, 
the prestigious golf club 
in Florida, is offering 
for sale a limited 
number of luxury golf 
villas on its two 
championship courses. 
Priced from $284,000. 
Write or call 
Jupiter Hills Village, 
One Southeast Village Circle, 
Jupiter, Florida 33458. 
(305) 746-1000. 
By appointment only. 


Jupiter Hills 


DAYS AND NIGHTS 


(Continued from page 46) 


and 20th century artifacts, folk toys and furniture; 
through April 28. “Shifu: woven paper textiles by 
Sadako Sakurai.” 


Norton Gallery of Art. 1451 S. Olive Ave., West Palm 
Beach. 832-5194. Tuesday through Saturday 10 a.m. 
to 5 p.m.; Sunday 1 to 5 p.m. Through April 23. 
“Robert Rauschenberg/Performance.”” Between 1967 
and 1973 he created nine theater pieces. The exhibit 


Ivan Moravec 
Philharmonic Orchestra of Florida 


documents that work; through May 5, “The Fine Line: 
Drawing with Silver in America.” 


Ritter Art Gallery. Florida Atlantic University, Glades 
Road, Boca Raton. 393-2660. Tuesday through Satur- 
day 10 a.m. to 4 p.m. April 9 through 27, ‘Student 
Exhibit Show.” 


Society of the Four Arts. Four Arts Plaza, Palm Beach. 
655-7226. Monday through Saturday 10 a.m. to 5 
p.m.; Sunday 2 to 5 p.m. Through April 14, ‘Bonjour 
Monsieur Lartigue’” and ‘English Brass Rubbings.”’ 


DANCE 


Ballet Florida. Royal Poinciana Playhouse, 70 Royal Poin- 
ciana Plaza, Palm Beach. 659-3310. April 20 and 21 at 


8 p.m., Matinee April 21 at 2 p.m. Mixed Bill, works by 
Lou Conte, Richard Muro and Marie Hale. An evening 
of classical, contemporary and jazz dance. 


Dennis Wayne’s Dancers at the Palm Beach Festival. 
Royal Poinciana Playhouse, 70 Royal Poinciana Plaza, 
Palm Beach. 659-3310, 686-6841. April 12 at 8 p.m., 
April 13 at 2 p.m. Two different programs of contem- 
porary dance. 


LECTURES 


Broward County Main Library. 100 S. Andrews Ave., 
Fort Lauderdale. 463-2169. April 18 at 8 p.m. “The 
Architectural Motif in Modern Latin American Paint- 
ing,’ by Ricardo Pau-Llosa, art department, Florida 
International University, Miami. Sponsored by the Mu- 
seum of Art, Fort Lauderdale. 


Norton Gallery of Art. 1451 S. Olive Ave., West Palm 
Beach. 832-5194. April 4 at 8 p.m. “Chinese Ceramics 
in the Norton Collection,” by Dr. Yukata Mino, curator 
of Chinese and Japanese Art, the Art Institute of 
Chicago. 

Palm Beach County Public Library. Central Library, 
3650 Summit Blvd., West Palm Beach. 686-0895. April 
25 at 2 p.m. “Life Style Planning.” Lecture and discus- 
sion on new concepts in medicine by Dr. Alan Barton 
Nachamie. 


Palm Beach County Public Library. West Atlantic Branch, 
7777 W. Atlantic Ave., Delray Beach. 489-3101. April 
5 at 3 p.m. “The Bottom Line,’” Adolph Lurie discusses 
how to make the right financial decisions by reading 
and understanding a corporate financial report. April 
11 at 2 p.m. “The Eyes Have It,” Dr. Alan Aker explains 
new research in cataract surgery. April 15 at 3 p.m., 
“From the Librarian’s Shelf.” Book review by M. Ray- 
kan of Watch on the Rhine by Lillian Hellman. 


Palm Beach County Public Library. 8221 W. Glades 
Road, Boca Raton. 482-4554. April 1, 8 and 15 at 2 
p.m. ‘Making the Most of your Investment Dollar,’ a 
three-part series. Richard E. Fishman, Workshop Lead- 
er, Vice President, Merrill-Lynch. Topics include “The 
Inside Story on Tax-Free Bonds’; “Protecting Your 
Investments from Death and Divorce’; and “Tax-shel- 
ters: How to make Uncle Sam your Investment Partner.” 
Participants required to advance register for entire 
series. 


Vallance Gallery 


A Select Group of 
19th and 20th Century Paintings 


we 


Recent Art Works by NANCY DREW 


Shown April 10-30 
Monday-Friday 9-12, 2-5 


8x10” 


Pencil Drawing from Life 
by Daniel Huntington 
American 1816-1906 


Open 10:00 a.m. to 5:00 p.m. 
175 Brazilian Avenue Palm Beach 659-2927 


ROBERT FORREST 


207 SEAVIEW AVENUE, PALM BEACH, FL 33480 305/655-1733 
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There’s so much 
more in store 


ae eS for you at 


Garden Square 


YRS 


AT&T Phone Center 

A Touch of Class Cleaners 
Anna Lisa Boutique 
Audrey’s Hallmark 
Blum’s Patio Shop 

Circus Children’s Apparel 
City Federal 

lst American Bank 
Forest’s Mens Shop 
Garden Square Liquors 
Charley’s Saloon 
Hoffman’s Chocolates 
Jonathan T’s Hair Salon 
Medallion Sporting Goods 
Mother Nature’s Pantry 
Gardens Optical 

Petunia Patch Boutique 
PGA Flowers 

PGA Jewelers 

Pictures Frame Gallery 
Publix Super Market 

Red Hen Ladies Fashions 
Ristorante La Capannina 
Sargent Travel 

Shoppers Drug Mart 
Spec’s Music 

Trio Designs 

Village Bootery 

Virginia Melvin Ladies Wear 


e@ 
es 


Sees 


$27. 


PGA Boulevard at Military Trail just 
West of I-95 in Palm Beach Gardens 


PALM BEACH LIFE—APRIL 1985 51 


Palm Beach Round Table Lecture Series. Hyatt Palm 
Beaches, 630 Clearwater Park Road, West Palm Beach. 
655-5266. April 8 at 2:30 p.m. “Juanita Castro,” sister 
of Fidel Castro; April 29 at 2:30 p.m. ‘‘Author Allen 
Drury.” 


FILM 


The Commander’s Series. Palm Beach County Public 
Library, West Atlantic Branch, 7777 W. Atlantic Ave., 
Delray Beach. 489-3101. Fridays at 2 p.m. April 
§,Douglas MacArthur, Supreme Commander of the 
Pacific Theater. April 19, Sir William Slim, Field Mar- 
shall, British Army. This is the Time-Life Film Series of 
WWII leaders. 


Le Cinema Series. Palm Beach County Public Library. 
Central Library, 3650 Summit Blvd., West Palm Beach. 
686-0895. April 5 at 7:30 p.m. From Mao to Mozart. 
Musical tour of China with violinist Isaac Stern. Film 
previews at the West Atlantic Branch, 7777 W. Atlantic 
Ave., Delray Beach. 489-3101. April 4 at 12:30 and 3 


p.m. 


655-3522 — 
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501 South Dixie Hwy. ae 
(three blocks north of 
Okeechobee Blvd.) on oe 
West Palm Beach, Fi. 


Masterpiece Cinema. Palm Beach County Public Library. 
8221 W. Glades Road, Boca Raton. 482-4554. Thurs- 
days at 2 p.m. April 4. Holocaust, Part 3, “The Final 
Solution”; April 11, Holocaust, Part 4, 


Palm Beach County Public Library Film Series. Central 
Library, 3650 Summit Blvd., West Palm Beach. 686- 
0895. Each Wednesday at 2 p.m.; West Atlantic 
Branch, 7777 W. Atlantic Ave., Delray Beach. 489- 
3110. Each Tuesday at 1:30 and 3 p.m.; Southwest 
County Branch, 8221 W. Glades Road, Boca Raton. 
482-4553. Each Wednesday at 2 p.m., Greenacres 
Branch. 964-2525. Each Tuesday at 2 p.m.; Palm Beach 
Gardens Branch. 626-6133. Each Wednesday at 2 p.m. 


SPECIAL EVENTS 


The Addison Mizner Festival. Caldwell Playhouse, 286 
N. Federal Hwy., Boca Raton. 368-7509. The Play’s the 
Thing and the George Gershwin Revue; April 22 the 
“Smart Set’’ party. 


Boca Raton Historical Society. Guided Tours of the Boca 
Raton Hotel and Club. East Camino Real, Boca Raton. 


CHRISTIAN DuPONT 
COLLECTION 


FINE ANTIQUES 


‘go 


eS 


395-3000. Sponsored by the Historical Society. Every 
Tuesday at 1:30 p.m. (Special tours arranged for 
minimum of 15 people.) 

The Garden Club of Palm Beach. Society of the Four 
Arts, Four Arts Plaza, Palm Beach. 655-7226. April 4, 
all day. ‘Flower Show in Four Arts Galleries.’” 


The Palm Beach Festival of the Performing Arts. Royal 
Poinciana Playhouse. 70 Royal Poinciana Plaza, Palm 
Beach. 686-6841. Through April 13. (See listings under 
Theater, Music and Dance.) 


Palm Beach Invitational International String Competi- 
tion presented by the Greater Palm Beach Symphony 
Association. Royal Poinciana Playhouse, 70 Royal Poin- 
ciana Plaza, Palm Beach. 659-3310. April 7 at 8 p.m. 
Gala concert, award ceremony and celebration. 


Pine Jog Environmental Science Center of Florida At- 
lantic University. 6301 Summit Blyd., West Palm Beach. 
686-6600. Second Saturday of each month from 9:30 
to 11:30 a.m. “Pine Jog Jaunts.”” Visit the natural 
communities and learn about plant and animal interre- 
lationships in South Florida. 


SPORTS 


Dania Jai-Alai. 301 East Dania Beach Blvd., Dania. 945- 
4345, 927-2841. Tuesday through Saturday at 7:15 
p.m. Tuesday and Saturday matinee at noon. Season 
ends April 16. 


Warren Vache 
The Newport Jazz Festival All-Stars 


Gulfstream Park. U.S. Highway 1, Hallendale Beach 
Blvd., Hallendale. 454-7000, 944-1242. Thoroughbred 
racing daily except Sunday. Post time 1:15 p.m., now 
through May. 


Hollywood Dog Track. 831 N. Federal Hwy., Hallendale. 
994-3205. Greyhound racing nightly except Sunday. 
Post time at 7:45 p.m. Matinees on Tuesday, Thursday 
and Saturday at 12:30 p.m. 


Miami Jai-Alai. 37th Avenue and 36th Street, Miami. 633- 
6400. Post time 7:30 p.m. nightly except Sunday. 
Monday, Wednesday and Saturday matinee at noon. 
Season ends April 27. 


Montreal Expos Spring Training. West Palm Beach Mu- 
nicipal Stadium, Palm Beach Lakes Boulevard, West 
Palm Beach. 689-9121. Home games at 1:30 p.m. April 
2, los Angeles Dodgers; April 5, Kansas City Royals; 
April 7, Atlanta Braves. 

Palm Beach Jai-Alai. 1415 45th St., West Palm Beach. 
844-2444. Tuesday through Saturday at 7:15 p.m. 
Wednesday and Saturday matinee at noon. Season 
ends April 6. ; 

Palm Beach Kennel Club. Congress Avenue at Belvedere 
Road, West Palm Beach. 972-2000, 734-1228. Grey- 


hound racing nightly except Wednesday and Sunday. — 


Post time at 8 p.m. Matinees on Monday, Thursday and 
Saturday at 12:30 p.m. 


Palm Beach Polo. 13198 Forest Hill Blvd., Wellington. 
793-1449. High Goal Polo. Saturday and Sunday 
matches at 3 p.m. April 6 through 14, “$100,000 
Piaget World Cup Polo Tournament.” April 10 through 
21, ‘The Coca-Cola Challenge Cup Polo Tournament.” 
April 20 through 28, “The USPA Bronze Cup Polo 
Tournament.” April 21, “Olympic Inter-nation Cup 
Polo Tournament.”” Opens April 30, “Southern Palm 
Cup Polo Tournament.” 


Pompano Park Harness Raceway. Racetrack Road, 
Pompano Beach. 972-2000 or 734-1228. Wednesday 
through Saturday post-time at 7:30 p.m. Now through 
April 30. Harness Racing. 


Royal Palm Polo. 6300 Clint Moore Road, Boca Raton. 
734-7656 or 994-1876. High Goal Polo. Sunday at 1 
and 3 p.m. April 7 and 14, “Gold Cup Tournament 
Finals.” 


ATTRACTIONS 


Ann Norton Sculpture Gardens, Inc. 253 Barcelona 
Road, West Palm Beach. 832-5328. Open Monday 
through Saturday from 2 to 4 p.m. Three gardens 
contain the permanent collection of monumental brick 
sculptures which are displayed in a garden atmo- 
sphere. 


PALM BEACH LIFE—APRIL 1985 


™ 


he Piaget Polo. 
The world’s Ultimate Sportswatch 


for him or her. 


ares 


La Cote -aux-Feés, Switzerland. The Piaget Polo is the Ultimate 


elegant timepiece. The bracelet is hand- Inside is a precise, thin, electronic sportswatch. From the world’s most 
carved, link-by-link, froma solidblock quartz movement that never needs wind- exquisite watch collection: Piaget. 
of 18K gold; each link is individually ing. The man’s watch is a total of 136 For brochure send 


attached by a tiny gold screw. The result grams of 18K gold; the woman’, 91 $2.00 to Piaget, Dept. ? 
is anew dimension in flexibility. The grams. It is water-resistant. Andshock- PBL, 650 Fifth Ave., Pp a al 
matching case is sculpted by hand in resistant. You never have to take it off. NY., N-Y. 10019. IAG E : 
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FRANCES LEE KENNEDY 
A.S.LD. 


“THE ULTIMATE 
IN INTERIOR DESIGN” 


e Original Interiors 
eCustom Furnituree European 
e Traditional e Contemporary 


351 PERUIVAN AVENUE - 
PALM BEACH, FLORIDA 655-7898 


Barrington Museum of American Folk Art. 900 E. 
Atlantic Ave., Delray Beach. 276-1446. Open Monday 
through Friday 10 a.m. to 4 p.m. Permanent collection 
of American Folk Art. The American Folk Art Library 
contains more than 1,000 volumes. 


The Discovery Center. 231 S.W. 2nd Ave., Fort Lauder- 
dale. 462-4115. Open Tuesday through Friday, 2 to 5 
p.m.; Saturday, 10 a.m. to 5 p.m.; and Sunday, 1 to 5 
p.m. A science and history museum that invites you to 
participate in hands-on exhibits, workshops and special 
events. 


Dreher Park Zoo. 1301 Summit Blyd., West Palm Beach. 
585-2197. Open daily from 9 a.m. to 5 p.m. Highlights 
include the Betty Cardinal nature-trail, zoological ex- 
hibits and botanical gardens. 


Elliott Museum. Located on Ocean Boulevard (A1A), five 
miles east of Stuart on Hutchinson Island. 225-1961. 
Open 1 to 5 p.m. daily. The museum houses a collection 
of antique automobiles and cycles and features contem- 
porary art exhibitions. One wing holds replicas of 14 
Early American shops, including a general store. 


Henry Morrison Flagler Museum. One Whitehall Way, 
Palm Beach. 655-2833. Open Tuesday through Satur- 
day, 10 a.m. to 5 p.m.; Sunday, noon to 5 p.m. 


Hibel Museum of Art. 150 Royal Poinciana Plaza, Palm 
Beach. 833-6870. Open Tuesday through Saturday, 10 
a.m. to 5 p.m.; Sunday, 1 to 5 p.m. The Craig 
Collection of artist Edna Hibel’s works. 


House of Refuge. Hutchinson Island, Stuart. 225-1961. 
Open daily except Monday and holidays, 1 to 5 p.m. 
Commissioned in 1875 by the U.S. Life-Saving Service 
to aid shipwrecked sailors, the Gilbert’s Bar House of 
Refuge is completely restored. The boat house contains 
nautical memorabilia and the main house is decorated 
in late Victorian style. 


Island Queen Riverboat. Phil Foster Park, Blue Heron 
Boulevard, Singer Island. 842-0882. A Mississippi-style 
paddlewheeler that sails on the Intracoastal. Four 
cruises daily with historical narration and background 
music of Dixieland jazz. 

Jonathan Dickinson State Park. Off U.S. Highway 1, 
Hobe Sound. 546-7199. Guided nature cruises leave 
from the park marina daily (except Monday) at 1 p.m. 
Picnic and camping facilities available. 


Morikami Park. 4000 Morikami Park Road, Delray Beach. 
499-0631. Open Tuesday through Sunday, 10 a.m. to 
4 p.m. Japanese museum and gardens. 


Mounts Horticultural Learning Center. Palm Beach 
County Cooperative Extension Service, Mounts Agricul- 
tural Center, 531 N. Military Trail, West Palm Beach. 
683-1777. Open Monday through Saturday from 8:30 
a.m. to 5 p.m. 

Norton Gallery of Art. 1451 S. Olive Ave., West Palm 
Beach. 832-5194. Tuesday through Saturday, 10 a.m. 
to 5 p.m.; Sunday, 1 to 5 p.m. One of the outstanding 
small art museums in the country, the Norton has a 
distinguished permanent collection. Major areas in- 
clude Impressionist and Postimpressionist masterpieces, 
American art from 1900 to the present, a fine Chinese 
collection and important pieces of sculpture. 

Patrick Lannan Foundation. 601 Lake Ave., Lake Worth. 
582-0006. Open Tuesday, Thursday and Saturday 
from 10 a.m. to 5 p.m.; guided tours at 2 p.m. A 
private collection of contemporary art reflecting the 
developments in painting, sculpture, glass and ceramic 
works over the last 35 years. Major international artists 
as well as emerging artists are represented. 


Science Museum and Planetarium. 4801 Dreher Trail, 
Dreher Park, West Palm Beach. 832-1988. Open Tues- 
day through Saturday, 10 a.m. to 5 p.m.; Sunday and 
Monday, 1 to 5 p.m.; and Friday, 6:30 to 10 p.m. The 
sciences from astronomy to oceanography are ex- 
plored through a variety of exhibits . 

Singing Pines Museum. On the Northwest 4th Diagonal, 
Boca Raton. 368-6875. Open Tuesday through Friday, 
10 a.m. to 4 p.m.; Saturday, 10 a.m. to 1 p.m. The 
oldest unaltered wooden structure in the Boca Raton 
area (built in 1911), the museum serves as a constant 
reminder to the community of its beginnings. 

Society of the Four Arts. Four Arts Plaza, Palm Beach. 
655-2766. Library and gardens are open 10 a.m. to 5 
p.m., Monday through Friday. Beautiful gardens and 
exotic plants as well as several small demonstration 
gardens maintained by the Garden Club of Palm 
Beach. 

Viscaya Museum and Gardens. 3251 S. Miami Ave., 
Miami. 579-2708. Open daily from 9:30 a.m. to 5 p.m. 
Sunday evening sound and light show. An Italian 
Renaissance villa set in a subtropical jungle. O 


GOLDEN 


ERA 


PRESENTS 
THE FINEST 
COLLECTION OF 
ANTIQUE 
AND ESTATE 
JEWELRY 


Enjoy our vast collection 
of rings, earrings, 
brooches, 
lockets, lavilars, watches, 
fobs and 


men’s jewelry 
and accessories and so 
much 
more of splendor. 


We invite you 
to browse 
and recapture 
the nostalgia of 
yesteryear!!! 


GOLBEN ERA 


(off) 325 Worth Avenue 
Via De Mario 


Susan Loren 832-3737 


BOEHM 


ACRILICRAFTS, INC, 


A QUALITY PRODUCT CREATES ITS OWN DEMAND 


Designers please visit our showroom. 
Fabrication to your specifications. 


821 27th ST., WEST PALM BEACH, FL 33407 


305 659-2881 
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First Fidelity Trust is here 
to help you manage 

your trust and 

financial needs. 


We’re new to Florida. But an old 
friend to many Floridians hailin 
from New Jersey and the New Yor 
Metropolitan area. 

And, since we administer more 
than $20 billion in trust assets, we’re 
well known among those familiar 
with America’s premier trust 
institutions. 

We offer expert advice on ways to 

| : maintain quality assets, generate 
ij 3 more se: gee eae fe 
mer situations. We can help you select the 
Arthur Gowell, V. best investments. Well act with you 
and your family in all personal 
matters regarding estate planning. 
You wit be as Ped as our 
current customers with First Fidelity’s 
level of expertise, the result of over 
125 years experience, and with our 
degree of personal involvement. _ 
Call FIRST FIDELITY TRUST™@ at 
368-3971, for an assessment of your 
personal trust needs. 


FIRST 
FIDELITY 
TRUST" 


FIRST FIDELITY TRUSTN.A.,Florida 
Atrium Financial Center 


1515 N. Federal Highway, Boca Raton, Florida 33432 


A wholly owned subsidiary of First National State Bancorporation. 
Member FDIC 


J. Harold Klosheim, V.P. 
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The first time you 
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| If nee "ve ve never seen chovaand of me of ae eae an dew 7 
| pe astounded the first t 


WHEN GETTING AWAY FROM IT ALL 
IS ONLY THE BEGINNING 


Our new resort hotels will provide only luxury accommodations. All with wet bars and unmatched 
oceanviews. Your own private balcony overlooks unspoiled white beaches, and even our 
bathrooms have televisions, telephones, and hair dryers. 

Unsurpassed for sports and leisure—golf, tennis, charter fishing, sailing—and a fleet of blue and 
white Jeeps! Unbeatable service—both beachside and 24-hour room service. 

Call your travel agent or local Hilton Reservation Service. 


400 Suites 298 Suites 


SANDESTIN BEACH HILTON Di< MARCO BEACH HILTON 


Destin, FL 32541 Marco Island, FL 33937 
904/267-9500 813/394-5000 
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if you’re going places - 

to the Seychelles 

or across the intracoastal - 

don't think of going 

without your HORSEFEATHERS’ 
easy-Care-going-places-clothes 

- mayme snyder’s exotically colored 
100% cotton 

hand screened prints and solids. 


HORSEFEATHERS 


crystal tree @ north palm beach 
royal palm plaza @ boca raton 
las olas boulevard @ fort lauderdale 


BOB ROBSON 


GROWING MY WAY 


DEALING WITH THATCH 


hatch — it’s a problem common 
to St. Augustine lawn grass. Although 
annoying, thatch is a problem that can 
be dealt with. 

Thatch is a natural process. It re- 
sults from decaying residues of grass 
leaves, stems and roots that accumulate, 
layer like, just above the soil surface and 
just under the actively growing grass. 
Over time, the dead and dying material 
acts as a cushion between the soil and 
the above ground turf. Evidence of the 
condition is most frequently determined 
by a spongy, springy effect when you 
walk on the lawn. 

There are a number of undesirable 
effects from thatching: 

e Mowing becomes very difficult. 
Because of the sponginess the lawn- 
mower tends to ride too low. This can 
cause scalping (too close cutting that 
shears stolens as well as leaves) resulting 
in an unattractive appearance. 

e The effectiveness of fertilizer 
and pesticides is decreased in propor- 
tion to increasing thatch. The penetra- 
tion to soil level is restricted and the 
action is diminished. Lawn response to 
feeding becomes a mixed bag. What 
should be an overall, even greening be- 
comes interspersed with areas of light 
green, even faint yellowing. Materials 
used in disease or insect control are like- 
wise affected. Effectiveness is reduced, 
compounded by the disease and insect 
harboring properties of the mat-like 
thatch. 

e Watering a thatched lawn often 
results in a “double-whammy.” In a dry 
state the thatch tends to shed water as 
would be the case with trying to wet a 
bed of sand. Some areas may respond 
well while other areas remain dry to the 
point of crispness. During heavy rains or 
overwatering thatch retains water in ex- 
cess and exposes the lawn to various 
fungus diseases by harboring spores in 
the moist underbody. 

e Heavily thatched lawns and the 
resulting weakened root system in- 
creases cold damage during colder 
months. Even in winters without freeze 
or frost, thatched lawns recover their 
growth and color more slowly. 


Beyond the natural causes of thatch 
mentioned, there are man-made causes. 
Too much fertilizer is one. This happens 
either by too frequent feeding, or by the 
repeated use of high nitrogen, conven- 
tional type fertilizers. It is probably bet- 
ter to alternate feedings with fertilizer of 
lower nitrogen content. Another cause is 
overwatering. (An inch of water per ap- 
plication once, twice or three times a 
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week, depending on conditions, is usual- 
ly sufficient.) 

It is easier to prevent and control 
thatch than it is to correct the problem. 


Preventative measures include applying | 
fertilizer only as needed for good growth | 
and color. Grass clippings should be | 


caught — not allowed to sift into the 
turf. If a mower grass catcher is not 


feasible, rake or sweep, using hand or — 


power sweeper. Aerate the lawn once or 
twice a year. The machine, a powered 


spiker, can be rented. The holes drilled — 
with the spiker allow better penetration — 


of air, water and fertilizer to the soil. All 


of these are beneficial in establishing a | 


heavy root system. 

Careful scalping to reduce thatch in 
its early stages is an option. It should be 
done in cooler months and in stages, 
lowering the mower a little more over 


several mowings. After scalping it is | 


good to feed the lawn lightly, remember- 
ing to water in the fertilizer after apply- 
ing. Also, it is important to keep ade- 


quate moisture on a scalped lawn until it | 


is again in good growth and color. 


In lawns where thatching has be- | 
come extremely heavy you may have to | 
make a choice between replacing the | 
lawn or having the thatch thinned by | 
verticutting. The decision for either 
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INTERIOR DESIGNERS : 


. CHICAGO ee ie ~ PALM BEACH ~ ~NEW YORK : 
1-800-848-6800 
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KIM SARGENT 


JACK DAVIDSON wc 


A MOST UNIQUE DESIGN STORE 


4 VIA PARIG| PALM BEACH, FL 33480 @ (305) 655-0906 
Monday-Saturday 9:30-5:30 


Ferrari! 


Mondial Cabriolet 


For the name of the authorized Ferrari dealer nearest you, call these 
numbers toll-free: (800) 447-4700 or, in Alaska and Hawaii, (800) 447-0890 


should be made in consultation with a 

professional landscape firm or a quali- 

fied lawn maintenance person. This is 

particularly so of verticutting. It is a 

rather expensive operation that, if not 

properly done, could lead to irreparable 
damage and the added necessity of re- 
sodding. 

In essence, verticutting is a process 
done with a specially designed machine, 
that drastically thins the lawn, removing 
all the underlying vegetative debris that 
is the cause and returning the turf to 
normal growth pattern. (It is possible to 
rent a verticutter at many rental firms.) 
In severe thatching — 2-3 inches, for 
example — a second verticut may be 
recommended to assure success. If so, it 
is not done until the grass has fully 
recovered from first thinning. 

If the answer to your spongy lawn is 
verticutting it is best to do it in the 
cooler months just prior to the growing 
season. April and May are ideal. 

Gardening Tips for April 

Lawns: Get a handle on emerging lawn 
weeds during April and May. Easy 
way is to apply weed and feed material 
available at garden supply shops. Be 
sure you get the right material for the 
right grass. If you’re not sure, take 
along a grass sample. Gives good con- 
trol of emerging weeds. Follow pack- 
age directions for applying. Best to 
use fertilizer spreader. 

Pruning: For safety, begin pruning to- 
ward end of month. Good time to do 
severe pruning to bring trees and 
shrubs in bounds and to attractive 
shapes. Fertilize any plant after prun- 
ing and water well. 

Planting: Excellent month to begin new 
landscaping or improving old with 
new trees and plants. Buy good stock. 


Use good soil mix in planting holes. 


Make saucer of soil around new plant- 
ings to catch and hold water. During 


dry times water everyday until new 


growth begins. Fertilize. Follow bag 
directions for new plants. 


Propagation: Start cuttings of your fa- 
vorite plants. Select twigs from 
healthy, new growth. Wood should be 
about half mature. 

Watering: Not a great month for rain — 
average is about 3% inches. Keep 
plants, grass and trees well watered. 
Pay particular attention to new plant- 
ings. Water stress is frequent cause of 
failure. 

Insects: Insects begin to arrive with in- 
creasing temperatures. Look for grass- 
hoppers, aphids, in particular. O 


Bob Robson is a member of the Garden 


Writers Association of America. 
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Just a sampling of the 48 exquisite 
shops, restaurants, & boutiques 
found at the Explanade... 

where attention to service is 

our first priority. 


150 WORTH AVENUE, PALM BEACH 
WORTH AVENUE 


Valet parking/free hourly 
parking stamps available with 
purchases at most shops. 


S. OCEAN BLVD. (A‘1A) 


AVA VAN DE WATER SPROUL 


GRAND HOTELS 


BARBADOS’ SANDY LANE HOTEL 


ie ride from Grant- 
ley-Adams Airport in Bar- 
bados, with cars careening 
past sugarcane fields and 
horns blaring at each hair- 
pin curve, is like a ride at 
Disney World. The destina- 
tion, however, the Sandy 
Lane Hotel, with its compli- 
mentary baskets of fruit 
and bottles of Taittinger 
champagne, is like a fan- 
tasy island. 

This posh 380-acre re- 
sort hotel, located on the 
Caribbean side of Barbados, 
and built on the site of a 
sugarcane plantation, was 
the playground for the post- 
war international jet set. 
When former British parlia- 
ment member Ronald Tree 
opened the Sandy Lane in 
1961, it had a distinct Brit- 
ish flavor and dress each 
evening was black-tie. A 
string quartet played night- 
ly in the dining room and 
Rockefellers, Firestones 
and Rothschilds all came to 
stay, see and be seen. Al- 
though shaky worldwide 
economy caused tourism to 
decline in the 1970s, recent 
renovations (topping $3 
million) and a more stable 
economy are drawing the 
Lear jet set back to the re- 
sort. And with neighbors 
such as actress Claudette 
Colbert, racehorse owner 
Robert Sangster and states- 
man Averell Harriman, the 
hotel certainly could be on 
the T Vshow Fantasy Island. 

In 1970, the Sandy Lane Hotel was 
purchased by Trusthouse Forte, one of 
the world’s largest hotel and catering 
groups, whose acquisitions include the 
George V and Plaza Athenee in Paris, 
Westbury of New York and London, and 
London’s famed Grosvenor House, 
Brown’s and Hyde Park. 
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The Sandy Lane Hotel in Barbados offers its guests a wide range of 
activities, including a picturesque 18-hole championship golf course. 


General Manager Michael Long is 
proud of the fact that the hotel staffs 
about four people per guest. Not for the 
budget-conscious, the Sandy Lane’s 
rooms range from $365 to $709 (U.S. 
currency) per night, depending on sea- 
son and type of room. (Rates drop in 
mid-April.) Almost all the 112 rooms 


TACK LUND (three penthouses, 20 suites 


and 80 doubles) face the 
travel-brochure-blue Carib- 
bean sea, taking advantage 
of the view with private pa- 
tios and verandas. The de- 
sign of the three-story 
Sandy Lane is reminiscent 
of a large Spanish hacienda 
with its semicircular walls 
made of coral collected from 
surrounding islands. 

The suites would put 
some New York apartments 
to shame with their tropical 
designs and spacious ele- 
gance. Italian handpainted 
tiles line both bathrooms 
(that’s right — there are at 
least two complete baths in 
each suite) and the large 
closets and balmy-breeze 
balconies would relax even 
the most high-powered ex- 
ecutive. Each of the three 
penthouse suites has twin 
bedrooms, three baths, a 
lounge, dining terrace, pa- 
tio, refrigerator and color 
television. What better way 
to get away from it all! 

From the moment you 
drive under the porte-co- 
chere and are greeted by the 
smiling Bajan staff, you are 
pampered. In your room 
youll find beautiful ar- 
rangements of anthuriums 
(those wonderful tropical 
flowers that are just too 
pretty to be real) and bas- 
kets of fresh fruit. But don’t 
eat it right away. Freshen 
up and join the others on 
the open-air Starlight Ter- 
race and dance to the calypso music 
while sipping on the hotel’s special rum 
drink — the “Wild Affair,” made from 
three local rums and six liquers. (This 
drink is especially fun to write home 
about. You get mixed reactions when 
you tell them about the wonderful “Wild 
Affairs” at the Sandy Lane Hotel.) 
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“Iam pleased to welcome you to 
the winery ofa great European estate? 


ut you won't have to cross the Atlantic 
or motor through the wine country of 
my native France to get here. 


All you must do is travel to the beautiful 
mountains of Asheville, North Carolina, to 
Biltmore Estate, where you will find a winery 
not like any in America. 


I welcome you to come see, beginning in May 
of this year, how we make our Biltmore Estate 
wines step-by-step in a magnificent new 
winery, especially designed for touring. 


You will learn about all that’s close to the wine- 
master’s heart during a grand audio-visual 
presentation in our theater and through won- 
derful displays about the history of wine- 
making. au in the best of European tradition, 
after touring our working winery and cellars, 
you will be able to sample the end result in our 
tasting room. I hope it will please you. 


Iam pleased. ..to be here at Biltmore Estate, 
where so many visitors like you come to explore 
Mr. Vanderbilt's chateau and gardens. And 
where you re welcome to come for a taste of 
Europe without going very far from home. 
Bon jour and see you soon! 


Alay fon PHILIPPE JOURDAIN 


WINEMASTER OF BILTMORE ESTATE 


3 (se 


Grapes aren't the only things : ft _ A European winery ona 
that flourish in profusion on The centerpiece of Estate The Wincnvs dock Your tour culminatesin the true European Estate. 
Rileacre Estate, tours is spectacular Biltmore Meee A ea Sul tasting of fine wines from 


House, finished in 1895. recalls centuries-old wine- Biltmore Estate Winery. 
making traditions. 


HOUSE + GAR 


ASHEVILLE, NORTH CAROLINA 


For a free color brochure, write or call Biltmore Company, One Biltmore Plaza, Asheville, NC 28803, 704/274-1776. © 1985 Biltmore Company 


The 112-room Sandy Lane Hotel is located on the tranquil Caribbean side of the island of Barbados. 


The highlight of the Starlight Ter- 
race is its lighted dance floor. Unlike our 
discos in the States, this dance floor is 
made of cement with star-shape cut outs 
housing the lights. The Sandy Lane may 
be the only hotel in the world where you 
can dance under the stars, on the stars 
and with the stars. 

After you dance the night away, 
you'll probably want to return to your 
room to shower and wrap yourself in a 
Sandy Lane lush terry robe. Then open 
your sliding doors and welcome in the 
balmy night air. The next morning have 
your breakfast brought to you on your 
terrace or enjoy the scrumptous buffet 
in the hotel’s Sandy Bay Restaurant. 
The view is spectacular from any table. 
Huge breadfruit trees shade the sur- 
rounding pure white sand beaches which 
stretch to the turquoise-blue sea. Unlike 
our Atlantic Ocean, the Caribbean laps 
gently at the shore. 

After breakfast, George Forte or 
Angela Duguid will be happy to show 
you around the hotel. However, unless 
you are suffering from an acute case of 
sunburn or are hiding from a very rare 
storm (temperatures range from 70 to 90 
degrees Fahrenheit year-round), you 
won’t want to spend much time indoors. 
The hotel is happy to arrange tours of 
the island. 

Originally inhabited by the Arawak 
Indians of South America in the 1500s, 
Barbados was discovered by Portuguese 
sailors in 1536. The Portuguese never 
laid claim to the island, so in 1625 a 
British expedition headed by Captain 
John Powell claimed it in the name of 
the King of England. Today, many Brit- 
ish traditions prevail on the island — 
high tea, cricket, polo, police uniforms, 
horseguards and the court system. 
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The island is divided into 11 parish- 
es but there are two distinct areas — the 
Caribbean (leeward) coast and the At- 
lantic (windward) coast. The Sandy 
Lane is on the Caribbean coast in the 
parish of St. James. 

Start your island tour by driving to 
nearby Harrison’s Cave — its Visitors 
Centre has a fascinating exhibit of Ara- 
wak Indian artifacts found on Barbados. 
Even more interesting is the mile-long 
tram ride which takes you through the 
subterranean stream passages. Stalag- 
mites rise from the floor beneath the 
dripping calcite-laden waters which are 
actively forming them. At one point you 
can leave the tram (underground) and 
walk alongside a 40-foot-high waterfall 
which plunges into a blue pool below. 

Next, back at sea level, visit St. 
Nicholas Abbey, one of the Caribbean’s 
oldest sugar plantations. Built in 1650, it 
is thought to be one of the only three 
plantation great houses still standing in 
the American continents. 

Although there have been many 
owners of St. Nicholas Abbey (the origin 
of its name is somewhat obscure), it has 
remained in the Cave family of England 
since 1820. The ground floor is open to 
the public, revealing antique English 
and Barbadian furniture and a collec- 
tion of early Wedgwood portrait medal- 
lions. 

By this time you'll probably be get- 
ting hungry, so drive down the coast to 
Bathesba. In contrast to the calm beach- 
es at Sandy Lane, this rocky coast is 
reminiscent of Ireland and Scotland, 
and has pounding surf with enormous 
rocks strewn about. Restrict your swim- 
ming to Sandy Lane’s beaches, however. 
It is too treacherous here. 

Bathesba may lack the sophistica- 


tion and tourist-oriented meccas of the 


eastern coast, but its barefoot hospital- — 
ity is unsurpassed. Grab a fresh dolphin 


sandwich and a locally brewed Banks 
beer at the Kingsley Club and you'll be 
fortified enough to walk through the 
nearby Andromeda Gardens. Started in 
1954 by Mrs. Iris Bannochie, whose fam- 
ily has owned the land for more than 200 
years, the garden now houses thousands 
of exotic plants from all over the world. 
Try to resist taking pictures of each 
species, though. What on earth would 
you do with them all? 

Returning to the hotel, have your 
driver point out old sugar plantations 


and other landmarks. There is plenty to | 
see, even on the narrowest, hairpin-turn | 
road. If you return by 4 p.m. you'll have | 


time to make the Jolly Roger’s sunset 


dinner cruise. Although this cruise is the | 


commercial antithesis to your nature- 


filled day, it is worth the experience. The | 
boat (manned by native “pirates”) has | 


an open bar for rum punch and Banks 
beer, and a calypso band that refuses to 


let you sit still. Regardless, it’s a beauti- | 


ful way to see the sunset and the island. 


The next day, take advantage of | 


your duty-free shopping status and head 
for Bridgetown, the capital of Barbados. 
You'll have to take a taxi to the town, 
but once there, it’s easy to get around on 
foot. Although most items in Barbados 
are imported and therefore are quite 
expensive, British-made products and 
island handicrafts are excellent buys. 
Cave Shepards and Harrison’s on Broad 


Street are good for crystal and china. | 


And just about anywhere on the island, 


including the airport, is good for stock- | 


ing up on Barbados rum. 


While in Bridgetown visit historic | 
Trafalgar Square featuring Nelson’s | 


Monument. It’s just around the corne 
from the shops. ; 


But don’t let those 1,000 feet of 
pure white sand beach at the Sandy | 
Lane go to waste. There is a water sports | 
facility on the property which will pre- | 


pare you for waterskiing, catamaran and 


sunfish sailing, snorkeling and windsurf- | 
ing. And don’t worry if you’re a novice — | 
there are five instructors. In addition, | 


the hotel can arrange special trips such 
as scuba diving at the Barbados Under- 


water Park (which features a sunken | 
350-foot Greek merchant vessel), luxury | 


sailing aboard a 100-foot yacht, deep-sea 


fishing, moonlight cruises and glass-bot- | 


tom boat rides. 


You’re bound to work up quite an | 
appetite, with all that activity, so head | 
for the hotel’s special buffet and dine | 
alfresco. But keep your eyes open. May- | 


(Continued on page 137) 
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i If you are considering the purchase 


or sale of an exotic, classic or lux- 
ury automobile or wish to subscribe 
to duPont REGISTRY call toll free 
1-800-262-2886 in Florida. 


A Publication of duPont Publishing 
501 E. Kennedy Boulevard 
Tampa, Florida 33602 
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A restaurant. 
A discovery. An adventure. . 


Totally new. Totally different. A restaurant dedicated to the 
famous explorers who opened up new frontiers. And to chefs 
such as Antonin Careme and Auguste Escoffier, explorers of 
recipes and cuisines of the world. The Explorers. With a new, 
unusual menu. And an inviting new look. Warm and opulent. 

With rich oriental carpets. Plush wing-back chairs. A collection 
of native artifacts from the far corners of the earth. Plus a cozy 
library for private dining. And a separate lounge for intimate 
cocktails. Come and discover a new adventure in dining 

pleasure. At The Explorers. Open nightly, : 
Reservations suggested, call 627-2000. 


eo 


iS 
PGA Sheraton Resort 


SHERATON HOTELS, INNS & RESORTS WORLDWIDE 
400 AVENUE OF THE CHAMPIONS 
PALM BEACH GARDENS, FLORIDA 33410 (305) 627-2000 
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rt deco was an exciting period. 

Lifestyles were changing, hem- 

lines were fluctuating and the 

world was becoming increas- 
ingly “modern.” It was an explorative, 
explosive time for the decorative arts, a 
time of bold design and color. It was a 
time when Louis Cartier reigned as the 
“king of jewelers.” 

Cartier, who headed the prestigious 
House of Cartier from the late 19th cen- 
tury to his death in 1942, was one of the 
most influential designers ever to pursue 
the jeweler’s art. Through April 20, the 
Norton Gallery of Art in West Palm 
Beach is presenting a major exhibition 
of his work entitled “Retrospective Lou- 
is Cartier: Masterworks of Art Deco.” 

“Tt’s the largest exhibition of art 
deco ever in this region,” says Richard 
Madigan, director of the Norton Gallery. 
“And, it’s also the most significant in 
terms of the quality — absolutely eye- 
popping.” 

The exhibition is made up of 125 
rare pieces, offering the opportunity to 
see an extensive group of some of the 


finest designs of the art deco period. 
Jewelry (necklaces, brooches, bracelets, 
head bands, rings), clocks and personal 
accessories (cigarette boxes, handbags, 
mirrors, vanity cases) designed between 
1915 and 1935 — on loan to the Norton 
Gallery from private collectors around 
the world and from the Cartier corpo- 
rate archives in Paris, London and New 
York — are included. Examples of the 
Santos and Tank wristwatches, and Car- 
tier’s famed Mystery Clocks, ranked 
among the greatest achievements of dec- 
orative art of this century, will also be 
part of the show. 

Third generation jeweler Louis Car- 
tier (his grandfather opened the first 
Cartier salon in Paris in 1847) had great 
respect for the tradition of taste and 
quality his family built — yet, he was an 
innovator. He handled precious and 
semiprecious stones — diamonds, emer- 
alds, sapphires, turquoise, jade, coral, 
lapis — with great authority, sometimes 
carving the jewels or combining them 
with enamel. In the late 1890s he intro- 

(Continued on page 128) 


LOUIS CARTIER 


Art Deco Masterworks 


BY KATHLEEN HANSEN MORAN 


Top: The diamond hands of this 
Mystery Clock made in 

France in 1924 seem to rotate 
magically, without visible 
mechanical connections. Above: 
This gold and platinum 
headband (1922) on tortoise- 
shell combs is set with 
diamonds, coral, black onyx 
and enamel. 
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PHOTOS COURTESY OF CARTIER 
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Left: An agate base with a bird 

and leaf decoration holds 

a lapis lazuli and gold clock 

with diamond hands and numerals 

set in a faceted topaz frame 

(1927). Above: This woven seed 

pearl handbag, circa 1928, 

has a gold and white enamel 

frame set with diamonds, carved 

emeralds, rubies and sapphires. 
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To reach a higher financial plane, 
use The Private Entrance. 


| If your financial goals lie beyond the mainstream, Private Banking at Northern Trust Bank offers sophisticated financial 
ii services to help you meet them. 
| While other banks talk about their responsiveness, Northern Trust delivers. Your Northern Trust Private Banker 
isn't bound by a lengthy chain of command; he is the essential decision maker on your account. He is also an invaluable 
counselor and a constant ally in all your financial affairs—business and personal. 

Private Banking at Northern Trust Bank is action-oriented financial management that’s winning converts. Call a 
Northern Trust Private Banker for details about financial 


|) services equal to your goals. Ask for Kent Anderson. N rth Trust Bank 
| Northern Trust Bank of Florida/Palm Beach, 300 Royal orwnermn 
1 Poinciana Plaza, Palm Beach, Telephone 655-9770. The Private Bank 


Northern Trust Bank of Florida/Palm Beach and Northern Trust of Florida Corporation 
are subsidiaries of Northern Trust Corporation, Chicago. Member FDIC. 
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Floral patterns echo a garden terrace that surrounds this Park Avenue penthouse designed by Kiser-Gutlon Associates. 


Apartment Lrumg ’8 


BY DORIS KIDDER JOHNSON 


Bon the Palm Beach condominium to the Park Avenue penthouse, Palm Beach Life’s 
apartments for 1985 define the good life for those on the move and in the know. 
The tastes of the tastemakers are interpreted by Florida designers with 
origins in New York and Beverly Hills. The common denominator — turnkey 
elegance, presented in a variety of styles and moods. 
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Eclectic Mix of Style and Color 


A collection of folk art 
inspired a background of warm 
pinks and simple architectural 
details. “The adobe-like niches 
remind me of the Southwest,” says 
designer Audrey Hays. “My 
objective was to create a setting 
that would enhance the Pueblo 
Indian art, yet satisfy the client’s 
need for softer more traditional 
furnishings.” 

The plan began with an 
architectural concept borrowed 
from the classic post modern style. 
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The simple angular background 
provides a gallery-like backdrop for 
the graceful curves of pottery, 
furnishings and floral patterns. 
Contemporary stone cylinders and 
slabs used as tables contrast with 


- traditional French chairs. A lizard 


skin cocktail table from Karl 
Springer complements the floral 
fabric from Clarence House. 
Mexican clay floors throughout the 
apartment are outlined in 
contrasting black ceramic tile. 

The strong geometric qualities 


of the apartment were further 
enhanced by moldings, built-in 
cabinetry and lighting. Black is 
used both for definition and accent. 
“The soft pale pink repeats the 
color you see in the desert,” says 
Ms. Hays who spends her vacations 
in Santa Fe where she acquires new 
pieces for her own collection of 
Indian crafts. 

“T like this totally eclectic 
approach,” she says. ““The mixture 
of styles and textures makes the 
setting both exciting and personal.” 

— DKJ 
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Above left: A large painting 
of a vase by Harry Soviak 
highlights dining area. 
Dining chairs are covered in 
bold Carleton Varney stripe. 
Above: A Romanian kilim rug 
by Stark brings color to den 
area. The sofa is by Brayton 
International. Granite 
cocktail table by Decorative 
Dimensions. 

Left: Adobe-like niches 
display a collection of Pueblo 
pottery in entrance foyer. 


PHOTOS BY 
JULIE ANN CLAYTON 
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Below: Florentine 
figure heralds a 
welcome at the 

entrance toa 
classic Palm Beach 
apartment. Tole 
vitrine and 
Regency chairs are 
from Trouvaille. 
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KIM SARGENT 


Right: A view of 
the living room 
looking toward the 
terrace and beautiful 
sunsets. Windows 
are framed with a 
rainbow of silken 
stripes above the 
den area. Fabric 
is from Patterson- 
_Piazza Inc. 


Opposite page: In 
main sitting area, 

a brass cocktail 
table from Baker, 
Knapp and Tubbs 
and elegant chairs 
from Lewis Mittman 
combine modern and 
traditional 
furnishings beneath 
a painting by 
American primitive 
artist John Kiraly. 
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Apartment Lrvimg & 


Old Palm Beach... 
Cool and Contemporary 


Wat could be more 
architecturally spectacular than the 
soaring space of this Biltmore 
condominium in Palm Beach. The 
classic structure was created in the 
1920s as the Alba Hotel, a building 
reportedly “unrivaled as to beauty — 
with the charm of Old Spain.” French 
cuisine was served in the Isabella 
Room, and guests danced ’til the wee 
hours to the tunes of Barney Rapp and 
his famous society dance orchestra. 

In its latter-day renaissance, the 
building was renovated as luxurious 
condominiums. “In this instance, the 
owner wanted modern furnishings 
with a mix of traditional,” says 
designer Frances Lee Kennedy who 
came to the Palm Beaches from New 
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York where she had designed the 
apartment of former President 
Richard Nixon. Her design associates 
Joann Cavanagh and Larry Stauffer 
began by dividing the space into 
functional groupings and defining the 
areas with black granite inlays in 
white crystalline marble floors. “The 
lighting was critical,” says Ms. 
Kennedy. “We took advantage of the 
24-foot ceilings by installing spot 
lights at the highest points and by 
lighting the beautiful Corinthian 
columns.” 

The art work, all selected from the 
Findlay Galleries Inc. of Palm Beach, 
inspired the accent colors in the cool 
white setting. 

—DKJ 
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The den sofas covered in fabric by Glant, area rug from the Hoffman Collec- 
tion and a painting from the Robert Kyle showroom in West Palm Beach. 


Casual Comfort 


A Tropical Mood 


PHOTOS BY KIM SARGENT 


| feel like a playwright on opening night,” says designer Mark An- 
drews. “I pace and I fuss until the client arrives and the reviews are in.” 

Andrews is used to opening nights, having come to the Palm Beaches from 
Beverly Hills where he designed homes for such Hollywood celebrities as 
Sylvester Stallone, James Coburn, Ava Gabor and Sara Churchill among 
others. 

This oceanfront condominium received rave reviews from the owners who 
approved a fabric sample or two, but did not see the apartment until it was 
completed a few months later. They marveled at the “magical creation” which 
transformed an empty shell into a complete living environment including 
silver, crystal, china, linens and a stocked refrigerator. The client’s request was 
for “something beautiful and carefree” which was translated to casual tropical 
furnishings and easy care fabrics and surfaces. Mirrors, exotic accessories, and 
ambient lighting provide the nighttime drama that the designer believes is a 
must for everyone. 

“T treat all my clients like movie stars,” says Andrews, “but, I also find out 
as much as I can about their personal tastes and how they like to live.” 

— DKJ 
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Above: A large painting by local artist 
Phillip Reid is a colorful focal point above 
the large console in the living room, 
designed by Andrews. Cocktail table is by 
Keller Williams. Sandblasted and 

pickled plantation shutters are from The 
Shutter Shop. Right: Master bedroom is 
sumptuously simple with cotton fabric from 
Hinson and Company, and upholstered 
headboard and chairs. Night tables are 
bleached antique Japanese Tansu chests. 
Far right: Casual and tropical ambiance 
for dining is created with bamboo chairs 
from Willow and Reed and bamboo 

table base from Bloomingdales in New 
York. Bleached wood floors are by 

Custom Floors and mirrors by B &B Glass. 


PALM BEACH LIFE—APRIL 1985 


te Na = 
SLT A Ba 
(a S : NY 


“y 
33 3 3 


ey 
coe 
5 
man 
® 
=i 


PALM BEACH LIFE—APRIL 1985 


seeming sei sia eel acide 


Sree ean SESS aa 


PEALE 


ight: Hand 


The new kitchen is starkly 


the Lalique crystal collection 
in the living room. The marble-faced 


fireplace, curved soffits and window surrounds 
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painted fabric and lacquered furniture 
arranged like a sculptured stateroom. 


add architectural interest to the art deco 
white with a blush of pink. R 


theme. Above 


Top 
designed for 
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New York Modern 


with Art Deco Overtones 


PHOTOS BY FRANK B. RITTER 


In the library is a painting by Behreas, purchased at Findlay Galleries in Palm Beach, that brings 


a Florida touch to New York. Cabinetry designed by Ms. Finn, was executed by Mansfield Manor. 


Miteror designer Charlotte Finn 
loves the clean, uncluttered style of this 
New York apartment. “The most 
important design request was that we 
use an overall theme of grey with pink 
or cerise — the colors of a beautiful 
needlepoint hanging executed by my 
client.” 

Once the color key was 
established it was pure Charlotte Finn 
— gutting the entire space and 
redesigning the kitchen, baths, 
cabinetry, lighting and architectural 
details. “The concept involved 


Left: Dining room is a salon of 
gleaming textures and 

patterns. Chairs, table and buffet 
are from Philip Daniels. 


contemporary elements with strong 
overtones of art deco,” says Ms. Finn, 
who was given carte blanche to select 
all materials, accessories, paintings — 
and a collection of Lalique crystal 
which she purchased in Europe. “This 
was one of my most pleasurable 
projects,” she says. ““The clients were so 
receptive to new ideas and concepts, it 
was a joy to work with them.” 

The owners were delighted, as they 
knew they would be. Charlotte Finn 
had designed their large Florida home 
several years before. DK 
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Above: Country theme is enhanced 
in living room by an antique 
Carved mirror above a handsome 
Old English sideboard. 

Right: Upholstered walls and 
matching fabrics bring softness 
and serenity to bedroom. The 
four-poster bed is from 

Matches III in Miami. 


PALM BEACH LIFE—APRIL 1985 


NY acent Motzel designed this 
condominium in the Palm Beaches 
| as a casual winter retreat for clients 


whose homes in the North are 
formal and elegant. ““They wanted 
just the opposite — informal and 
casual — for their Florida home,” 
says Motzel who is a graduate of 
the Parson’s School of Design in 
New York. “The clients are family 
oriented, so children and 

_. grandchildren are very much a 
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part of the design concept.” 

A country theme is established 
with antique English pine 
furnishings and pickled oak plank 
flooring. The kitchen features a 
breakfast table large enough for the 
whole family to enjoy. Motzel chose 
colors, fabrics and furnishings to 
suit the client’s desire for a setting 
“where adults can be relaxed and 
children can be themselves.” The 
soft plum grasscloth walls and 


Left and above: An antique horn 
mirror complements antique pine 
furnishings imported from 
England for the large country 
kitchen. Opposite: Grass 

cloth wall and a dark floral 
chintz are practical solutions 

for a family living room. Focal 
point is a large painting by 
Marche Avery. Upholstered 
furniture and cocktail table are 
from the Kriess Collection at 
Matches III in Miami. 


| A Vacation Retreat 
With A Country Theme 


PHOTOS BY MARTIN FINE/FORER INC. 


fabrics in the living room, accented 
by a plum floral chintz are virtually 
soil-proof. Antique English pine 
pieces were selected because they 
have already stood the test of time 
and wear — and are the richer for 
it. The plank oak flooring is 
impervious to spilled drinks and 
dripping bathing suits. The owners’ 
collections of antique porcelains 
and Americana add personal 
accents. —DKJ 
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Above: A gouache by 
Domergue hangs above 
an Adams console in 
the card room. English 
game table is late 

18th century. Right: 


Empire table is set 
with Waterford and 
Baccarat crystal. The 
table and yoke-backed 
Georgian chairs are 
from Mill House 
Antiques. The unusual 
console of faux bark 
and twigs is accented 
by the ‘Graffiti’ canvas 
by Stabilitto, and by a 
small painting by 
Donald Roller Wilson. 
Walls are upholstered 
in Clarence House 
‘“‘Papiers Japonaise.” 
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Traditional 
with a Twist 


Park Avenue 
Penthouse 


PHOTOS BY 
TOM BERNTSEN 


When Lee Radziwill sold the 
Park Avenue penthouse she designed 
for her own use, the new owners 
commissioned Kiser-Gutlon 
Associates to redesign the setting. 
“Mrs. Radziwill had made design 
decisions establishing a mood and a 
character of informality and 
elegance,” says Audrey Gutlon. “Our 
objective was to preserve and enhance 
those design aspects, and to add 
furnishings and art to reflect the 
personalities of the new owners.” 

The background and shuttered 
windows translated beautifully from 
Radziwill’s English country garden 
feeling to a more stylized mix of 
French antiques and contemporary 
accents. The terrace garden that 
surrounds the apartment is planted 
for all seasons and punctuated with a 
James Knowles sculpture. 

The exterior garden continues 
indoors with carpets and fabrics in 
floral patterns. Antique furnishings 
were selected piece by piece from 
Malmaison, Paul Martini and 
Mill House Antiques. 

“Tt is as important for a designer to 
know what not to change, as it is to 
know what must be done,” says Dan 
Kiser who won a Hexter award for his 
own New York apartment. “In this 
case, restraint in some areas and 
boldness in others preserved the 
charm of the past and added a 
crispness and style very suited to the 


client and the present.” 
—— Die 
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Left: Paisley pillows from Boussac enrich the 
Quadrille sofa fabric in library. French chairs 

are from Frederick Victoria. Antique porcelains and 
a vase by Picasso add sparkle. Below: A canopy 


bed dressed in Porthault linens frames a French 
1920s modern entitled ‘The Bathers.”’ Impressionist 
portrait of ‘‘A Lady’ hangs above the draped 
dressing table lighted by 18th century wood and 
lead candle lamps. Walls are finished in eponge 
glaze. Fabrics from Brunschwig & Fils. 
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Left: Two 
paintings by 
Leger command 
attention in 
the living 
room arranged 
with French 
Empire chairs 
and sofas in 
silk moire. 
Large collage 
above sofa is 

» by Terry 
Whitworth. 
Eighteenth 
century 
Waterford 
candelabras 
grace the 
200-year-old 

mj marble 
fireplace. 
Area carpet 
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Continuing to Make His Mark in the Art World 


Robert Helsmoorte!l 


BY CHARLES CALHOUN 


4 fe was a time not so long ago 
when I found myself covering the Palm 
Beach art world on an everyday basis — 
“every-night” basis might be more accu- 
rate, for more time seems to have been 
devoted to rushing from one opening to 
another than actually looking at pic- 
tures. It was my good fortune to discover 
that amid the glitter and noise was at 
least one quiet refuge of good sense and 
calm. 

It was a studio in Phipps Plaza — 
the closest Palm Beach has ever gotten 
to those half-hidden little squares which 
make life in a European city such a 
pleasure — and it was occupied, appro- 
priately enough, by a Belgian-born 
sculptor. Outside bougainvillaea 
climbed and oranges blossomed, but in- 
side the cool, shaded, high-ceilinged 
room the atmosphere was of another 
time and place — the workshop perhaps 
of an old Flemish master, with that 
touch of the alchemist’s laboratory 
which adheres (in my imagination at 
least) to any place in which artists work 
with metal. Unlike most of his colleagues 
in town, this particular artist seemed in 
pursuit of greater and greater simplicity 
— like an alchemist, refining forms to 
their purest, cleanest, most valuable 
state. 

The final work — the welding of 
tons of aluminum and steel — took | KIM SARGENT 
shape, of course, in a distant and purely Above oben) a 


f eee el Helsmoortel is 
unctional place In some commercla dwarfed by his 


te 


neighborhood over the bridge. In the stainioceeteel 
studio the artist made his models, little bas-relief sculpture 
geometric toys of cardboard and wood that is exhibited 


at the corporate 
headquarters of 
Sunrise Savings and 


which, by some feat of metallurgical 
magic, would someday tower over you 


and me as we hurried about our business Loan in Boynton 
in a great office complex or apartment Beach. Right: Two 
house lobby. models of painted 
The artist — Robert Helsmoortel—__——-St®@' oo pees 
c a 
has since moved to even more handsome geeheys 


; Helsmoortel 
quarters a few blocks away, carrying painting. 


with him his essential seriousness of 
mind, his devotion to the beauty of pure 
form and his playfully ironical attitude 
toward the community in which he 
chooses to spend much of his year. The 
presence of so severe and classical a 
modernist in so lush and baroque an 
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BARRY KINSELLA 


environment is one of the unexpected 
delights awaiting anyone exploring the 
Palm Beach art world today. 

A recent conversation with Hels- 
moortel found him about to rush off for 
New York — where he keeps another 
studio and where he has worked with 
some of the leading architects of the day 
— and full of news about just-completed 
projects for new buildings across South 
, Florida — from offices in Boca Raton 
' and Miami to the atrium of a Schwab & 
Twitty-designed luxury condominium 
in Naples. By the time this appears in 
print, announcement may have been 
made of one of his biggest projects to 
date — a commission which will leave 
his mark on the Palm Beaches on a scale 
offered few other artists. He has been 

(Continued on page 149) 
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Above: An 11-foot sculpture 
in the atrium of the 
Esplanade in Naples. 

Left: A model for 

a 26-foot concrete 
sculpture in front 

of a painting which 

is also by 

Helsmoortel. 


pring HAUTE COUTURE 
Collections 


BY AGNES ASH ) 


ie and Rome have gone Hollywood. That was obvious in the 
Spring Couture showings as big name designers presented skin- 
flicking evening gowns and daytime clothes with nipped waists and | 
broad shoulders. | 

It was Joan Crawford, Gloria Swanson and Rita Hayworth all the 
way. The blond bombshell has fizzled out. Even the glowingly | 
healthy, athletic golden girl has been left on the cutting room floor. | 
From now on it’s dark hair and olive skin. All made possible, as it has | 
been in the past, for everyone who wants to make the change at the | 
hairdresser or the cosmetic counter. : 

Yves Saint Laurent improved on the Gilda look. The Gilda dress 
is the strapless form-fitting gown worn by Rita Hayworth in her big | 
box office movie of that name. Jean Louis designed the original. Last 
fall he had a retrospective at Galleries Lafayette, a Paris department | 
store. 

Obviously, Paris couturiers do leave their salons for the real 
world of the department stores. Jean Louis left his mark on them | 
somewhere. | 

Marc Bohan’s collection for Dior featured the clinging, asym- 
metrically shaped gown. Emanuel Ungaro traced the torso with | 
shirring. Valentino encased the body with an empire sheath, some- 
times leaving it simple, other times adding full side panels. Givenchy | 
tightened up the shape and went Hollywood glitzy by embroidering | 
fabrics with jet beads, pearls and rhinestones. | 
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PHOTOS BY CHARLES GERLI 
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Yves Saint Laurent presented deep decolle- 
tage cocktail dresses with wide shoulders and drap- 
ery at the hips to disguise what still has to come off 
the figure before clothes get any tighter. 

Mila Schon is in her element with the body 
hugging trend. She has always followed the figure 
with her daytime knits. 

The fashions on these pages are from the 
Spring Haute Couture collections which means 
they are custom order clothes. They are prophet- 
ic because the ready-to-wear collections which 
follow take their themes from these designs. 0 
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Metamorphosis 
On Horiba’s 
space Coast... 


Melbourne 


BY ART LATHAM 


L wasn’t exactly what Mel- 
bourne developer Bob Lynd had in 


mind. 
The mercury hovered around freez- 


ing at the Third Annual Brevard Sym- 
phony Orchestra’s Melbourne Harbor 
Designer Showcase Gala. The canvas of 
the blue-and-white tent flapped in the 
damp, frigid January breeze. It was the 
kind of weather that could have been an 
embarrassment to a developer like 
Lynd, who was trying to pitch his plush- 
ly appointed, six-figure condominiums 
while also helping the orchestra. It was 
the symphony’s major fund-raiser and it 
was, luckily, the hometown crowd — 
who knew Melbourne’s semi-tropical 


weather occasionally means “get out the 


fur coats.” 

The crowd of nearly 300 arts sup- 
porters had taken its time touring the 
five lavishly decorated waterfront dwell- 
ings, but then they were out of the pent- 
house and into the weather. Indeed, this 
was a hardy corps who would brave al- 
most anything for symphony and song. 

A small but devoted group bundled 
in coats over evening dress stayed 
through cocktails and dinner in the con- 
dos’ huge, decorated, heated garage, 
then returned to the drafty tent to hear 
John Stewart, a former member of the 
Kingston Trio, sing a few of his original 
songs. He pleased his audience with “A 
Man Named Armstrong is Walking on 
the Moon.” And as a finale to his under- 
standably brief set, Stewart sang, “Oh, 
Mother Country, I Do Love You.” 


Stewart was a California visitor to 


Melbourne, but his patriotic lyrics fit 
the ethos of this small waterfront town 
as snugly as did the numerous yachts 
which docked nearby in Lynd’s $27,500 
slips. 

Five years ago such a benefit gala 
would have been unheard of in Mel- 
bourne, but this once sleepy fishing vil- 
lage on the banks of the saltwater la- 
goon, known as the Indian River, is 
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Above: Melbourne Beach Mayor Jean Becker, 
who teaches at nearby Gemini Elementary 
School, wants to maintain high zoning 
Standards to keep the residential 

character of the town. Right: One 

of the oldest homes in Melbourne. 


PHOTOS BY STEPHEN LEEK 
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The Intracoastal from 
Sebastian Inlet to Melbourne 
is a popular spot for clamming. 
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Left: Melbourne’s Mayor Harry Goode 
comes from one of Melbourne’s 
founding families that arrived at 
Crane Creek in 1877. 
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Top right: Liz Hanson 
founded The Ten: Women 
in Art, a group of 

artists who have had 
exhibits in Melbourne, 
Tequesta and at Stetson 
University in Deland. 
Above: Sebastian Inlet 

is an ideal spot 

for fishing. 


Above: The owner, Joe Conneen, of Art 

Expressions, a new contemporary art gallery in Melbourne, 
and the gallery manager Pat Archer. 

They focus on bringing well-known regional 

and national artists to the area. 
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Right: Dr. Jerome 
Keuper is 

the founder and 
president of Florida 
Institute of 
Technology. 
Below: USFL 
Showboats team 
members, Jimmy 
Sharpe and Gary 
Huff, at training 
camp at Florida 
Institute of 
Technology. 


Above: Poor 
Richard’s Inn in 
Melbourne 
specializes in 

table side 

gourmet cooking. 
Right: Author George 
Plimpton, board 
member of Aquarina 
Inc., and Aquarina 
Phase One marketing 
director Lee Shur. 


Right: Waterside condominiums have 
a charming view of Melbourne 
Harbor. 
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A view of Melbourne - 
» Harbor: nd,’on-the 
lefty a boat house 

. renovated by ~ 

John Saunders. | 


Above: Florida Air Academy 
cadets volunteered their 
services assisting guests 
at the Designer 

Showcase. 

Left: Dennis Meehan of Meehan 
Stationery Co. Inc., a long 

time supporter of the Brevard 
Symphony Orchestra, loaned 
equipment to set up a 
temporary office at Designer 
Showcase. 


‘Theater, dance, fine 
arts—everything’s 
Improving’ 


today the Space Coast’s major metropol- 
itan area. 

For years, the Melbourne environs 
garnered national attention only when 
people like native son Jim Morrison 
burst on the rock scene with The Doors, 
or when the space program scored an- 
other significant shot. Brevard County, 
home to no major network-affiliated 
television station, got a daily newspaper 
as recently as 1966. Keyed to the Orlan- 
do market, Brevardians along the sandy 
littoral of the Atlantic Ocean felt isolat- 
ed from the worlds to their north and 
south. Despite the fact that the county 
courthouse is in the extreme north end 
of the county and Melbourne, the major 
population center, is in the south end, 
the county still retains a veneer of insu- 
larity — even though the Melbourne 
skyline is now blocked, for the first time 
ever, by a building over six stories high. 

The insularity and the tensions of 
the emerging space program have made 
for some contrasts. 

By the time the Harris Corp., the 
area’s largest employer (after the gov- 
ernment), merged with the Melbourne 
high-tech firm, Radiation Inc. in 1967, 
the frantic world that author Tom Wolfe 
described in The Right Stuff was going 
strong. 

Ann Jones was a government con- 
tract worker at Patrick Air Force Base 
for more than 32 years. Working now as 
a volunteer for the Brevard Symphony 
Orchestra, she recalls those days. “It’s 
always been very glamorous here for the 
people who came down for the (rocket) 
shots.”’ Ms. Jones, a New Jersey native, 
also recalls the parties and carryings-on 
after a successful launch. 

So does out-of-stater, Tom Wolfe, 
who called the festive atmosphere an 
“endless, seamless party.” 

Today, as Brevard County changes 
from moon race mania to shuttle secrecy 
and tackles the solid business of making 
a space transport system work, the mood 
also has changed. And the county has 
endured its share of hard times. After 
the moon shots, it decompressed at a 
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Below: One of the displayed interiors at the 

Brevard Symphony Orchestra Designer Showcase, a 
dining area of a Melbourne Harbor penthouse, designed 
by Barbara Ann Barber. Right: A view of Melbourne 
Harbor, the body of water at the intersection of 

Crane Creek and the Indian River. 
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Above: This living room, shown at the Brevard Symphony 
Orchestra Designer Showcase, was designed by 
Designers West Interiors for a patron of the arts. 

Below: William M. Lohse, chairman of the Brevard 
Symphony Orchestra, a retired NASA executive who was 
formerly a captain in the Navy. 
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Above: This dining room, designed by Joy 
Keppler, was displayed at the Brevard 
Symphony Orchestra Designer Showcase. 
Left: Jinnie Wilson, who helped to develop 

the Designer Showcase, and her husband Ken. 
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Top: Battle and Jean Hales, patrons of 
the Brevard Symphony Orchestra and 
active arts supporters. 

Above: Darcia Francey, one of four 

| who coordinated the Designer Showcase, 
and her husband John. Both are Brevard 
Symphony Orchestra members. 
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Left: The White House 
photographer for 

the Kennedy 
administration, 

Cecil Stoughton, 

and his wife Faith. 


the Brevard 


social events. 


rate that would give a deep-sea diver the 
bends. Real estate prices tumbled, the 
party atmosphere dissipated. 

Slowly, ever so slowly, the county 
has recovered. 

An important undercurrent has be- 
gun to surface here in the past six years. 
Many of the older generation of space 
workers — World War II pilots, engi- 
neers, CIA agents and other government 
employees — have begun to return to 
the area as vigorous retirees. Their ef- 
forts to upgrade the fine arts, along with 
the hard work of the folks who’ve always 
lived here, are paying off. One piece of 
evidence is the current fine arts boom 
which many Melbournites welcome as 
fervently as they do the business upturn. 

Sixteen years after Neil Armstrong 
sped moonward from Kennedy Space 
Center (KSC) in an Apollo rocket chock- 
full of integrated circuitry from Mel- 
bourne businesses, and took a giant step 
for humankind, the “Harbor City” is 
weaning itself from the vicissitudes of 
the aerospace industry. Yet, greater 
Melbourne (home to about 50,000 peo- 
ple living 45 miles south of KSC) is 
building on Space-Age, high-technology 
spin-off industries, especially in the 
Palm Way and Port Malabar communi- 
ties immediately to its south. So impor- 
tant is technology’s impact, local wags 


call the area “Silicon Swamp.” 


That impact is evident in the area’s 


population and building booms, in the 


diversification of its industries, and the 
new businesses springing up like mush- 
rooms in a West Melbourne horse pas- 
ture after a summer rain. 

Past booms were fueled by fat gov- 
ernment contracts financing technologi- 


cal wunderkinder moving south from 


high-tech campuses and production cen- 

ters to answer John F. Kennedy’s call to 

open a New Frontier in space. Today’s 
(Continued on page 130) 


Cecil now photographs 


Symphony Orchestra’s 


Maria Tune 5 
The Brevard 
Symphony Orchest1a’s 


MARIA 
TUNICKA 


ale. auditorium crowd hushes 


as the small tuxedoed figure strides to 
the podium. She raises a baton and 
slashes it through the downbeat. The 
70-member Brevard Symphony Or- 
chestra crashes into the stirring first 
notes of “Jupiter,” the opening move- 
ment of Holst’s “The Planets.” 

Maria Tunicka, BSO’s music di- 
rector and principal conductor, is in 
control. 

In her ninth season with the 
BSO, Tunicka challenges herself and 
her orchestra — primarily non-pro- 
fessionals — to perform works most 
amateur orchestras wouldn’t attempt. 
“The Holst piece is very, very diffi- 
cult, but I feel like we can do any- 
thing. An orchestra is a group that 
can do things they don’t believe they 
can do individually. We are contin- 
ually surprising and surpassing our- 
selves,” she said in an interview early 
this season. 

Tunicka’s supporters appreciate 
her energy, but her brusque continen- 
tal ways sometimes leave them per- 
plexed. 

Arts patron and violinist Dottie 
Blue lived in Indialantic from 1963- 
73, left the area for a decade, then 
returned with her husband, Robert, 

(Continued on page 136) 
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Carolina Herrera 


Incorporating a Personal Style 


Above: A daring 
one-shoulder dress in red 
silk crepe with 

beading around the 
shoulder. Right: A 

skirt and jacket 

with long, easy lines 

in smoke grey and white. 
The jacket 

buttons in front and 

has a low-cut neckline. 


PHOTOS BY 
AKIRA SUWA 


BY BETTY YARMON 


\Whssevanakvn there Carolina Herrera 
designs clothes that communicate her 
fashion sense. Already recognized by 
the fashion world as a member of a best 
dressed list for over a decade, her fash- 
ions were first featured by a publication 
in the September 1981 issue of Palm 
Beach Life. 

“My clothes are a reflection of my 
own personal style. For a woman that is 
very important. I wear my own clothes, 
and would design nothing that would 
not be right for me. I know it is rare 
these days for women to be fashion de- 
signers, but in the 18th and 19th centu- 
ries women were responsible for most of 
the fashion designs, and women were 
really lovely then,” says Mrs. Herrera. 

Since entering the fashion design 
business, Mrs. Herrera has built an im- 
pressive corporate image. She intro- 
duced a fur collection and entered into 
an exclusive agreement with Itokin, a 
prestigious Japanese manufacturer that 
markets and retails Mrs. Herrera’s de- 
signs exclusively to the Japanese mar- 
ket. “I put a great deal of energy into 
this enterprise,” she says. 

Featured this month is Carolina 


Left: Pajamas, from Carolina Herrera’s 
nautical group, with a silk sweater 

trimmed with bands of navy and gold around 
its cuff neckline, on the long sleeves 

and on the hip banding. The loose 

fitting pants carry through the same motif. 


Herrera’s spring collection which re- 
flects her taste, talent and desire to cre- 
ate a glamorous look for women. The 
collection was photographed at the re- 
cently restored Lowell Hotel in New 
York City. The hotel, at various times a 
home-away-from-home for people like 
- Zelda Fitzgerald, T.S. Eliot, Jean Coc- 
teau, Ali McGraw, Maureen Reagan and 
Gloria Vanderbilt, has elegant furnish- 
ings like marble fireplaces, Le Corbusier 
chairs and Louis XV writing tables. 
Carolina Herrera’s designs are 
available at Saks Fifth Avenue, Sara 
Fredericks and Martha. 


Make-up by Olivier Echaudemaison, 
hair styles by Antonio de Costa Rocha, 
jewelry by Kenneth J. Lane for Caroli- 
na Herrera and shoes by Dal Company 
of Rome for Carolina Herrera. O 


Above: Carolina Herrera models her off-white 
silk dress with loose fitting jacket, 

standing in front of an oil painting by 
Russian artist Piotr Kontchalovski. The 
jacket has a jewel-encrusted yoke and cuffs 
and the dress has a deep slit in the back. 
Right: A strapless jewel-encrusted green 

and black print silk chiffon dress, 
photographed in front of an Edwardian mirror. 
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WE'LL PAY UP T0$1,525 
TO GIVE YOUR HOME 
THE WORKS. 


fl ve ee, fe 


H.E.L.P YOUR HOME. for caulking, weatherstripping, water heater insulation 
WITH HOME ENERGY LOSS PREVENTION. jackets and other minor installations. 
Now, get total H.E.L.P for your home. And you'll save another kind of energy, too. Your own. 
We'll actually pay you up to $600 to replace your First we need to send an FPL energy specialist to your | 
energy-hungry air conditioning system with an energy- home, free of charge, to see how much H.E.L.P. your 
smart central air conditioning or heat pump system. home needs. Then, when the work is completed, we'll make 
We'll also pay you as much as $300 to put up ceiling sure everything was done right. 
insulation, another way to bring air conditioning costs down. For your free Home Energy Survey, call our 24-hour 
Up to $400 to install a solar water heater. toll free number today. Or write Energy Conservation 
And up to $150 to take the heat off windows and glass Department, Florida Power & Light, PO. Box 029100, 
doors with solar film, solar screens and sun-resistant Miami, FL 33102. 
awnings and shutters. So get some H.E.L.P. for your home. From FPL. 
We even H.E.L.P. with the basics. With up to $75 Call right now. 1-800-821-7700. 


Keine. 


We’re working hard at being the kind of power company you want. 
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Memorable Main Courses and Entrees 


STORY AND PHOTOS BY ROSA TUSA 


f the food processor did nothing more than 
make the mousseline within reach of every home cook 
it would be worth a place in the kitchen. 

The procedure of pounding, grinding and straining re- 
quired to achieve the texture of a proper mousseline before the 
advent of the food processor was too tedious — even for the 
restaurant chef. 

The invention of the processor has made this darling of 
French cuisine common fare in American restaurants and at 
the home table. Elegant as a first course, the mousseline can 
also be the main course for a light luncheon or supper. What’s 
truly great about this dish is the mixture can be made and 
refrigerated up to a day ahead. Even after baking, mousselines 
have a long refrigerator life — up to 48 hours. Serve them cold 
with a mayonnaise sauce, or reheat in hot water. 

Savory mousselines are nothing more than molded pud- 
dings made of a puree of raw fish or seafood (or meat and 
poultry) bound with egg whites and lightened with cream. Egg 
yolks are sometimes added for richness. Unlike mousses, the 
fish or meat is always raw. 

For advice on making mousselines, you cannot do better 
than Madeleine Kamman, a professional chef, author and 
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teacher who has few peers as a cooking authority. Born in Paris, 
Kamman, as a young woman, worked at her aunt’s Michelin- 
starred restaurant in the Loire Valley. After marrying in the 
United States, she became involved in the teaching of her 
native cuisine. 


Above: Sea scallops combine with eggs and 
cream for delicate cold mousselines 
presented here with a watercress 

sauce. Mousselines can be served 

as a first course or as a light 
luncheon or supper. Below: 
Mousselines of shrimp with 
tomato saffron sauce are 
served hot. The recipe for 
this dish is featured in 
Madeleine Kamman’s latest 
book In Madeleine's 

Kitchen. 


When Madeleine Kamman ap- 
peared at the Pot ’n Pan Tree Cooking 
School in Palm Beach, she demonstrat- 
ed the preparation of Mousseline of 
Shrimp with Tomato Saffron Sauce. 
The recipe is one of the mousseline reci- 
pes featured in her latest book In Made- 
leine’s Kitchen (Atheneum New York, 
$19.95). The book is more than a collec- 
tion of recipes; Kamman teaches, ana- 
lyzes, and explains. 

In addition to shrimp, the mousse- 
line mixture contained deep sea scallops 
which Kamman prefers to the tiny bay 
scallops because they have more colla- 
gen (the liquid gelatinous tissue that 
binds the fish fibers together). Success is 
possible with bay scallops provided they 
are fresh. A mousseline paste made with 
fish and shellfish that are not fresh will 
lack firmness and will not hold the 
cream as well; the final texture will be 
imperfect and will look semi-curdled, 
Kamman points out. 

Among the most desirable fish and 
shellfish are pike, salmon, lake trout, red 
snapper, Maine and Florida lobster, 
large shrimp and large crayfish. 

The mousseline cooks in a hot water 
bath. Pack the mixture into well but- 
tered ramekins, 1 to 3 ounces in capaci- 


ty. Two 1l-ounce mousselines make a 
lovely first course, Kamman says. “One 
3-ounce mousseline, well garnished, con- 
stitutes a main course in America only; 
in France it can be only a first course 
even to this day.” 

Melt-in-the-mouth salmon mousse- 
lines are a luncheon entree at Chez Mar- 
cel French restaurant in Boca Raton. 
Served with a beurre blanc sauce, the 
dish is not beyond the skills of the home 
cook. 

The rich and velvety white butter 
sauce, also known as Beurre Nantais, is 
a relatively new sauce to the home cook, 
who usually serves hollandaise or bear- 
naise. 

The sauce is nothing more than but- 
ter beaten into wine reduced with shal- 
lots. Quick to make, it is delicious with 
any grilled or poached fish. The sauce 
can be varied with the addition of heavy 
cream. 

The Breaker’s executive chef, Karl 
Ronaszeki, offered a scallop mousseline 
with watercress sauce as one of the be- 
ginnings to an eight-course Bacchus din- 
ner, held during a wine seminar at the 
Palm Beach resort hotel. Both the may- 
onnaise-based sauce and the mousseline 
were spiked with brandy. 


Tomato sauce with saffron threads 
adds color to Kamman’s mousseline. For 
a bit of color when the sauce is light, 
decorate the buttered molds with 
blanched leek, thinly sliced carrot or 
other vegetable. A slice of truffle is im- 
pressive. 

MOUSSELINE OF SHRIMP 

WITH TOMATO SAFFRON SAUCE 

Mousselines: 

1% pound sea scallops without “feet” (see 
note) 

%4 pound raw, deveined shrimp, net 
weight without shells (reserve shells) 

2 egg whites 

8 tablespoons butter 

1%4 teaspoons salt 

Freshly ground black pepper to taste 

A pinch of cayenne pepper 

9 gratings of nutmeg 

2% cups heavy cream 

Sauce: 

2 onions, chopped fine 

1 clove garlic, crushed 

1 tablespoon olive oil 

1 pound sun-ripened tomatoes, unpeeled, 
seeded, and cut up 

1 teaspoon each fresh chopped basil, tar- 
ragon, chives, and fennel seeds 

1% teaspoon each dried rosemary, 

(Continued on page 125) 


(305) 833-1400 
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BY AGNES ASH/ ILLUSTRATION BY BILL OLENDORF 


lee year I spoke to the University Women’s Club and 
came away with the conviction that Vero Beach has undergone 
astounding lifestyle changes during the 30 years I have been 
vacationing in the area. 

Writers who have tracked the development of Vero from 
its sleepy beginning to its present economic boom usually 
count the housing developments, the shopping centers and the 
fine restaurants now thriving there. 

As an “old Vero hand” I do the same thing whenever I 
spend a weekend in Vero. It’s easier to point to John’s Island, 
The Moorings, The Riverside Theater and The Driftwood 
complex which once was literally a pile of driftwood with 
luncheons served family style on the porte cochere. 

It’s too difficult for a transient writer to describe. The 
change in Vero is permanent population. It would require 
lengthy research, talking to people, visiting the docks, walking 
the beaches, going to the Publix and the Laundromat. The 
physical changes are easier to validate through building and 
population statistics. 

When I found Vero Beach in 1957, it was my first visit to 
Florida. My husband and I stayed in Melbourne. We had made 
a late decision to vacation in Florida during February. There 
were no accommodations to be found in the more exclusive 
motels in Vero Beach. 

Because we had friends in Vero, we were invited to dinner 
at the Riomar Country Club, now St. Edward’s School. The old 
club had a “beachside” atmosphere. The women wore silk print 
dresses, pastel sweaters and shell jewelry. It was a winter 
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crowd. They came from metropolitan cities around the South 
where the important phases of their lives were centered and 
amplified. Vero was the vacation place, the unpretentious 
resort where nobody knew what was going on in the rest of the 
world and made a studied effort to keep it that way. 

Jack Spaulding, a retired editor of the Atlanta Journal, 
tells of driving all day and most of the night to reach Vero 
Beach and the Driftwood Inn during the 1930s. He and his 
young friends would throw stones at Waldo Sexton’s window to 
wake him so they could get into their rooms. 

Waldo would stomp down grumpily. They would have a 
nightcap that frequently became a dawn-raiser. For a week, 
they would live in bathing suits and eat whatever Waldo could 
pull together from the local suppliers. There was no menu and 
no meal schedule. They ate when Waldo got ready to feed 
them. 

In those days, Driftwood guests brought along their own 
cultural diversions — if they wanted culture. The portable 
entertainment was usually a detective novel or the most recent 
best seller. However, Jack Spaulding says there were a few 
poets among the habitues of the Driftwood Inn. Some there 
read serious classics and wrote poetry. Others considered Og- 
den Nash to be the contemporary replacement for Shelley and 
Keats. Dorothy Parker had an irreverent following in those 
days, and her work was seen in dampened form on beach 
towels. 

When we arrived for a second visit in 1960, after moving to 
Florida, the Driftwood Inn was in its original state; no air 
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conditioning, and beds that were acceptable only because a day 
on the beach and the sound of the ocean put you to sleep before 
you could complain about the hammock-like contours of the 
bedding. 

Vero was changing even then. The Driftwood was planning 
a new addition and there was a deli across the street where we 
could buy sandwiches to eat on the beach. 

Real estate offices and banks were opening. All the sup- 
port systems needed for growth were already taking hold in the 
community. St. Helen’s Church in Vero was overflowing at 
every Mass. 

Still, Vero catered to a winter crowd that mixed, to a 
degree, with a small core of year-round residents. There was 
social equality between those who resided in Vero proper to the 
west and Vero Beach to the east. The citrus growers, brokers, 
bankers, doctors, lawyers, retired winter residents and busi- 
ness leaders were all working together to steer community 
growth. 

Vero’s pioneers were all in it together. That made Vero a 
special place to live and kept its growth somewhat control- 
led but not stifled. 

The first important cultural event I attended in Vero was a 
concert to benefit the Riverside Theater. It starred Margo 
Moser, a Broadway name, and it was held at the high school 
auditorium. 

Everyone was in evening dress for the opening 
night. Although some men wore dark suits or white dinner 
jackets instead of tuxedos, all the women were in long dresses. 

That evening probably marked the beginning of the 
“Friends of the Riverside Theater.” They made some money 
that night and went on to build a permanent facility in the 
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The ambiance and attitudes are dis 


The community is SeaForest Court. 


On these oceanfront acres, only forty-three luxury 
single-family courtyard residences will ever be built. 

With generous courtyards. Landscaping, rich and 
abundant. The ocean. And all the romance of a long 


forgotten Florida. This is SeaForest Court. 


Very rare. Very private. Limited to only a very few 


discriminating homebuyers. 


For appointment and information, call 305/231-3008. 


Priced from $225,000 
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tinctively Vero 
Beach. The address is prestigious Indian River Shores. 


park. It’s a jewel of a theater. Every seat is a good one and the 
season’s program is first class. 

Judging from the women who attended the University 
Women’s meeting at the Yacht Club, Vero’s population has 
made a giant stride up the intellectual ladder. 

People don’t come to Vero to rest their brains and bodies 
anymore. There is a year-round population and those who 
winter in Vero stay longer. It’s difficult to put your system in 
neutral for more than a month at a time so recreation and 
cultural facilities and events are growing in number. 

In the group of women I met that day were lawyers, 
doctors, writers, educators, musicians and others who had 
made vigorous contributions elsewhere in the country.But more 
importantly, they were continuing to make these contribu- 
tions in Vero. These women were not in Florida to vegetate and 
avoid the pressures of accomplishment. They were there to 
continue well-targeted business lives and to go forward with 
cultural enrichment. These women and their families had 
moved to Vero because they wanted to be near the ocean, to 
enjoy tropical weather and the company of people who have 
time to be gracious and neighborly. The people who migrate to 
Vero today are attracted by a community of manageable size 
that gives them an opportunity to get\involved, to find a role in 
its destiny and how it all came about. That’s the rhetoric, now 
for the statistics. Newcomers need solid numbers as well as 
passionate persuasion to form an opinion on Vero as a place to 
settle down. 

The city is divided geographically by the Indian River. It 
was first brought to prominence as a winter resort by Waldo 
Sexton who came to Vero from Indiana in the 1920s. He built 
the Driftwood Inn, now a time-share condominium which has 
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5900 North A-1-A 
Indian River Shores, Florida 32963 
305/231-3003 
Prices subject to change. 


A FIGGIE Properties, Inc., Community. 
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annexed its former neighbor the Howard Johnson’s motel on 
the beachfront. 

Waldo was the first president of the Vero Beach Board of 
Realtors. His family established Vero Beach’s favorite family 
restaurant, listed as ‘““The Ocean Grill,” in the telephone book 
but called “The Bucket” by natives. 

Vero has a population of 17,800. All of Vero’s shoreline is 
bottomed-out by sunken ships. It’s the graveyard of the Span- 
ish Silver Fleet that followed the Florida coastline during the 
War of Spanish Succession. Spain built and sent out eight 
ships to Vera Cruz, Mexico to transport silver already stamped 
into coins. Mexican laborers worked the silver mines and the 
mint. The ships also stopped in Havana to pick up tobacco but 
gold and jewelry were also aboard. 

Fifteen ships, including some French flying flags, were hit 
by a hurricane in 1715. Eleven were sunk. These ships brought 
professional salvage operators to Vero right after World War II 
when diving equipment had improved and made it practical to 
attempt salvage. 

The McLarty State Museum, north of Vero on A1A near 
the Sebastian Inlet, donated to Florida by the late Robert 
McLarty of Vero Beach, marks the spot where the Spanish 
salvors first attempted recovery of their treasure. The museum 
has a fine collection of Spanish relics on display. 

Vero has strict building codes and height restrictions but 
there are many well-built condominiums, townhouses, and 
single home developments with a wide range of pricing. There’s 
a small beachside colony of homes now only available for 
resale, called ‘““Summer Place.” Here the foliage is permitted to 
grow naturally and the grass is never mowed. 

In direct contrast are prestigious complexes such as John’s 
Island, The Moorings, Sea Forest, Marsh Island, Bay Tree and 
Sea Oaks, where there is security, precisely landscaped and 
maintained grounds, spacious club houses, tennis courts, boat 
docks, pools, golf course, private beaches, and at John’s Island, 
even indoor squash courts. John’s Island and The Moorings are 
the long-established developments and offer the most. Other 
new projects include Castaway Cove, Bent Pine, Sable Oaks, 
The Shores, Pepper Tree, Sea Grove, Island Shores Club, Park 
Shores and River Run. 

Sports fans will enjoy Dodgertown in Vero on the site 
where the Los Angeles Class A farm team plays a season and 
the first stringers show up for spring training. The New Or- 


leans Saints and the Buffalo Bills frequently come to Vero for 


training sessions before the NFL football season. 

There are private and public golf courses, good hospitals 
and places of worship. The annual growth rate for Indian River 
County, where Vero is situated, is 6.6 percent and its economy 
is based on citrus and other agricultural crops, which account 


| for $43 million in annual sales. 


There is going to be adequate growth of public facilities to 


_ entertain all these newcomers when the buildings are filled. A 
_ Center for the Arts will be built close to the Riverside Theater. 

The Alliance for the Arts, with 1,100 members, and the Vero 
| Beach Art Club, are spearheading the project. It will offer a 
_ 27,000-square-foot building on three acres with a 250-seat 
| lecture hall, studio classrooms and areas for showing traveling 
' collections. 


Vero Beach and Indian River County’s future looks stable. 
The Treasure Coast Regional Planning Council, in its recently 
published five-year outlook for 1982-87, predicts overbuilding 
in Palm Beach, St. Lucie and even Martin counties — but not 
in Indian River County, despite the fact that building activity 


_has tripled in the past decade. There are vast reserves of good 


land now being used for agriculture. The time to buy in Vero 
Beach is now. O 
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PUBLIX’ DELI 


Whether your plans call for 
a large formal gathering ora 
casual buffet dinner, the Deli 
at Publix makes entertain- 
ing easy. 

Your guests will applaud 
your good taste when you 


serve delicious Deli foods. 


‘The Life 
of the Party. 


Select from a mouth-watering 
menu of spicy Deli meats, 
fried chicken, cheese wedges 
and beautifully arranged Deli 
platters. Your guests will never 
know how easy it was. 


Just call or visit the nearest 
Publix Deli and place your 


order. Then all you have 
to do is pick it up a few hours 
before your guests arrive. 


So the next time you're 
planning a special occasion, 
relax and enjoy it. Let the 
Deli at Publix do all the work. 


Publix 
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Choosing a Lifestyle 
in Palm Beach County 


The pluses to Palm Beach County 
living are obvious. The glamour of the 
Gold Coast’s style set by Palm Beach 
and Boca Raton combines with top-notch 
cultural facilities to create an increas- 
ingly cosmopolitan community. The 
state’s largest county with 2,578 square 
miles of land and water is also its most 
prestigious address. With a population 
of 700,000 increasing by 25,000 or more 
each year, the county is attempting to 
prevent the congestion of Dade and 
Broward Counties with better controlled 
growth. Of course the Atlantic Ocean 
and Intracoastal Waterway — unparal- 
leled in beauty — tempt swimmers, 
boaters, skiers, beachcombers and fish- 
ermen. All this activity is blessed by 
nature with year-round temperatures 
averaging 74 degrees. 

Those buying a home here know the 
pluses. It’s sorting out the variety of 
places and deciding which suits them 
that’s difficult. 

For those moving here from the 
North, for the newly married, for local 
residents buying larger homes or smaller 
ones now that their children are grown, 
and for seasonal residents, the lifestyle 
choices are wide and varied: A resort 
community with golf course beckoning 
each morning; an ocean- or intracoastal- 
front condominium with views filling 
the windows; yacht docks on the pre- 
mises; a countryside equestrian develop- 
ment, or maybe just a nice, new house in 
a neighborhood without a country-club 
atmosphere. An older, existing home is 
always a possibility. 

Philadelphians Mr. and Mrs. Ed- 
ward J. Lavino II knew that golf courses 
and quiet, beautiful surroundings were 
their priorities. They found them at 
Breakers West, eight miles west of Palm 
Beach. 

“Tt’s a very, very beautiful commu- 
nity. The lots are so pretty. The one we 
have overlooks the 18th hole of the 
Mayacoo course,” Mrs. Lavino says, 
adding that the Breakers West course is 
nearby too. 


BY SUSAN SALISBURY 


“We play golf every day. I’m not an 
ocean person. I could never live in a 
condo,” Mrs. Lavino says. 

It’s a country setting, yet only 20 
minutes from Worth Avenue and 10 
minutes from the Palm Beach Mall and 
Palm Beach International Airport, she 


says. 

The Lavinos plan to build an estate 
home and live in it six months a year, 
eventually retiring here and selling their 
home in Philadelphia. They have lived 


in Boca Raton, then Boynton Beach, but 
the developments became crowded. 
They looked everywhere from Boca Ra- 
ton to Stuart before selecting Breakers 
West. 

Gene Potter, Breakers West sales 
manager, says 34 percent of the buyers 
have been local people, and the rest are 
largely from the Northeast. Most plan to 
use their Breakers West home as their 
main residence. Half-acre estate sites 
range from $70,000 to $115,000. Buyers 
select a builder from one of five ap- 
proved. A $500,000 model is offered. 
Cottages with zero lot lines are priced 
from $209,900 to $263,900 and villas 
from $169,900 to $217,900. 

“Tow density on 631 acres attracts 
people coming out of high-density devel- 
opments. They want a peaceful, quiet 
country-type life. That and the reputa- 
tion of Flagler System means they can 
buy with confidence,” Potter said. 

The county has many other resort 
communities, such as the PGA National 


in Palm Beach Gardens. The resort’s 
four golf courses, 19 tennis courts, 
health and racquet club and other facili- 
ties attract many who want a recreation- 
oriented lifestyle. Offerings include two- 
bedroom, two-bath golf villas beginning 
at $96,000; Marlwood, a community of 
two-bedroom, two-bath townhomes with 
two-car garages from $134,000 and an 
abundance of patio homes, condomini- 
ums, townhomes and single-family 
homes. 

West of West Palm Beach, the Palm 
Beach Polo and Country Club’s resi- 
dents are mostly seasonal, says Patty 
Fulk, director of public relations. But, 
she adds, there’s a fast-growing market 
for primary residences there too. 

“Interestingly enough, in a recent 
survey the number one reason people 
said they bought here was golf,” Ms. 
Fulk says. 

Palm Beach Polo and Country Club 
is known for its 11 polo fields and four 
show barns. It also has two golf courses, 
17 tennis courts, swimming pools, rac- 
quetball and squash courts and croquet 
lawns. Ms. Fulk says people apparently 
feel the golf courses are not as crowded 
as at a development emphasizing golf. 

The community offers a wide selec- 
tion of housing from $120,000 condo- 
miniums to million-dollar homes on five 
acres with private horse barns. 

At Boca West, one of south county’s 
resort communities, 70 to 80 percent of 
the residents are seasonal. 

Mike Steffen, director of sales, says, 
“Our experience is that some later be- 
come permanent residents, but most 
still keep a home up north.” 

Amenities in the Arvida develop- 
ment include four 18-hole golf courses, 
34 tennis courts, an aquatic center, 
lakes, the security of a guard gate and 
only two entrances. Prices start at 
$110,000 for a one-bedroom condomini- 
um. Also available are Cedar Glen patio 
homes starting at $275,000, Mahogany 
Bend luxury homes from $575,000 and 
more. 


COVER ILLUSTRATION AND DRAWINGS BY NANCY JOLLY 
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Resort communities offering golf 
courses, tennis courts, clubhouses and 
pools abound in Palm Beach County. A 
few in the Boca Raton area are St. An- 
drews Country Club, Boca Grove Plan- 
tation, Boca Woods Country Club, Boca 
Pointe and Bocaire Country Club. 

Jonathan’s Landing in Jupiter is 
unusual because of its combination of 
golf course and full-service marina on 
the Intracoastal Waterway. 

Those who want a waterfront com- 
munity but do not want a golf course 
have many choices. The more expensive 
oceanfront condominiums seem to draw 
people looking for a seasonal residence. 

Sea Watch at Jupiter Island is on 
the ocean and the Intracoastal, and 
prices start at $225,000, says sales man- 
ager, Annette Baldwin. Most use the 
condominiums as second homes, she 
adds. 

“Jupiter Island is one-of-a-kind. It’s 
much more prestigious than further 
south. We have a tennis court and 540 
feet of oceanfront. People want the se- 
clusion and privacy offered. We have 
many business executives who may be 
retiring here in years to come,” Ms. Bal- 
dwin says. 

At The Corinthians, Jupiter, where 


Vero Beach is 
Florida’s exclusive hideaway. 
And Sea Oaks and Marsh Island 
are Very Vero. 
Vero is old-world Florida. Unspoiled 


and peaceful. Pristine beaches 
and low-key 


Sea Oaks. 


onl river tennis 
= ee community 
poe in a natural 
wooded setting. From the Atlantic 


Ocean to the legendary Indian River, 


you'll find a luxurious oceanfront 
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contentment. 


An ocean-to- 


condominiums are $175,000 and up, 
sales manager, Grace Noble agrees. “We 
have mostly northeastern and midwest- 
ern business executives, doctors and 
lawyers. The majority are buying second 
homes. We have a younger crowd of 
executives, since we do allow children.” 

In developments near the ocean, 
but not necessarily oceanfront, where 


prices start below $100,000, there are 
many year-round residents. Sea Oats of 
Juno Beach is 600 yards from the ocean 
and has a mixed population. 

At the Villas of Ocean Dunes, Jupi- 
ter, prices for a two-bedroom, two-bath 
villa start at $82,900 in the development 
1,200 feet from the ocean. 

Most residents of the Cape Cod- 
style homes with private rear patios live 


Beach Club, Dune Houses and 
beautiful Tennis Villas and 
Cottages snuggled behind lofty 
sand dunes. 

Marsh Island. A jewelinthe _ 
middle of the Indian River. %& 
Exquisite townhomes and 
apartments in a luxuriant yey 
tropical environment. With its  / 
own private, protected marina and 
Harbor Club. 

Come spend the vacation of 
your life or start a whole new life. 


Marsh Island townhomes and apartments 


from $197,500. 


Send for our free brochure. am) 


there year-round, says Pat Lilly, sales 
manager. Villas of Ocean Dunes features 


‘arecreation pavilion, pool, tennis courts, 


racquetball and jogging paths. | 

Yachtsmen who want to keep their 
beloved boat within sight should look } 
into Intracoastal developments with 
docks such as L’Ermitage, Palm Beach. 
Prices range from $565,000 to $1.6 mil- 
lion for the condominiums. 

At the Harbor Towers and Marina, 
West Palm Beach, Kathi DiMauro, di- — 
rector of marketing, says, “People are 
buying here because of the waterfront 
and the fact they have their boat right 
here. It’s in West Palm Beach, but you 
have a tremendous view of Palm Beach 
and the water.” 

Future Harbor Towers resident Ju- 
dith McRea of Essex Junction, Vt., said, 
“T thought it was an ideal location, con- 
venient to the airport. I like the view of 
Palm Beach, and the price was afford- 
able. From the large windows you can 
see the ocean as well as the Intracoas- 
tal.” 

Ms. McRea plans to continue run- 
ning her hairstyling business after she 
moves to West Palm Beach. 

Prices at The Harbor Towers and 
Marina begin at $125,000. Dock space is 
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Sea Oaks Tennis Villas from $122,000. 


QEA OAKS’ 


Marsh Island 


8850 North AlA, 
Vero Beach, FL 32963 
Toll Free: 800/223-6227 
In Florida: 305/231-5656 


103 Marsh Island Drive, 
Vero Beach, FL 32963 
Phone: 305/231-5556 


| I'd like to sample the Sea Oaks/Marsh Island lifestyles. 
| Please send me a free brochure. 


LJ Sea Oaks 
Mail to: RO. Box 3831, Vero Beach, FL 32964 
NAME 


| ADDRESS 
= te | CITY/STATE/ZIP 


CL) Marsh Island 


| PHONE 
This offer void in states where prohibited by law. 
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There is in this country, a select on Jupiter Island. Nothing else 
group of individuals who have quite compares. 
reached an enviable position in [$$ — 
life simply by being the very —— 
best at what they do. aster [ BebRoom. 
To these people, the quality of UTE PX PX 
their possessions and the privacy 
of their lifestyle are inseparable. 
And, when they seek retreat, 
more often than not it is a se- 
cluded, luxurious environment 
where they can enjoy the fruits 
of their labor in the peace and 
quiet they so richly deserve. + 
For people such as this we =~ BEDROOM 
built the Landfall, by the ocean vale ee 


Island privacy in the Palm Beaches 
Condominium residences available for immediate occupancy from $380,000. 
Model suite open 9 am - 5:30 pm daily 
19850 Beach Road, Jupiter Island, Fla. (305) 746-2587 


Prices & specifications subject to change without notice. This does not constitute an offer in those States in which an offer cannot be made. 


$20,000 extra, and 34 slips are planned. 

Other communities with yacht 
docks include Old Port Cove, North 
Palm Beach; Oak Harbour, Juno Beach; 
Parc Regent, Palm Beach; Boca Bayou 
Yacht Club, Boca Raton; and Jupiter 
Cove, Jupiter. 

The Bluffs, a Burg and DiVosta de- 
velopment from oceanfront to Intra- 
coastal in Jupiter, is one of the few offer- 
ing single-family homes within walking 
distance of the beach. The first phase of 
1850-square-foot single-family homes 
with two car garages, priced from 
$79,900 to $124,900, is sold out. Another 
125 acres on the Intracoastal side of the 
development will hold approximately 
600 more single-family houses, but 
prices have not been finalized. Many 
waterfront lots will be available. Prices 
range from $65,900 for a townhouse to 
$94,900 for an oceanfront condominium. 
A deep-water marina is on the property. 
Racquetball, tennis and basketball 
courts, swimming pools and fishing lakes 
are under construction. 

About 30 percent of the single-fam- 
ily home purchasers are in their 30s and 
about 20 percent are in their 50s, with all 
age groups represented, marketing di- 
rector Robert Kairalla said. 


110 


A different type of lifestyle is found 
at The Plaza, a 32-story twin tower West 
Palm Beach condominium overlooking 
the Intracoastal. The first residents are 
expected in April. 

“We're not selling apartments. 
We’re selling a lifestyle,” says sales man- 
ager Joan Durante. “One never needs to 
leave The Plaza. Complete services from 


a beauty shop to a gourmet restaurant 
and maybe a doctor’s office, will be right 
here. It’s a self-contained building in- 
cluding room service, sauna, exercise 
room, limousine service and more.” 
Mrs. Durante says several purchas- 
ers are moving from large, Palm Beach 
homes to The Plaza. Tired of the head- 
aches of maintaining a home, they like 


The Plaza’s in-town location and view of 
Palm Beach. About half of the buyers 


plan to live at The Plaza year-round and 


half are seasonal, she said. Prices range 
from $285,000 for a 2,000-square-foot 
condominium to $1.7 million for a 4,000- 
square-foot penthouse. 

People who want lots of acreage and 
a place where they can literally run wild 
— on horseback — will probably be 
happiest at one of the county’s equestri- 
an-oriented communities. 

White Fences at Deer Run, five 
miles west of Wellington, is one of the 
newest. The 714 acres, once a dairy farm, 
will eventually be the site of 135 luxury 
homes. Five-acre lots are $100,000 and 
up, and houses start at $180,000. Plans 
include show jumping rings, polo fields 
and horse shows in addition to the four 
completed dressage rings. 

Dr. Howard Pferdekamper and his 
wife Gisela of Germany are developing 
the property. They breed Hannoverians, 
horses originating from Hannover, the 
capital of Lower Saxony in West Germa- 
ny. An active crowd of horse lovers of all 
ages is expected to build luxury homes 
and barns at White Fences, says Realtor 
Mrs. Renate Dick. 

(Continued on page 114) 
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A COUNTRY CLUB COMMUNITY IN 
THE TRADITION OF THE BREAKERS 


he transformation is well in has ever known determines the rest. ecological commitment is already 
progress. Breakers West, the Estate homes, villas, and cottages evident. 
olf course, is are planned. Models Even if youre not considering 
ecoming are open, homesites your move of a lifetime, make plans 


Breakers West, exclu- plotted. The total __ toat least 


sive country club visit a 


community. : ent 6 changing 
A : t For a personal tour or information, B k 
commun please call the Breakers West sales reakers 
where forests, alr- office at (305) 793-6003. Or better West. 
ways and lakes deter- yet, see it on impulse: Breakers West a pa It may 
we < is located three miles west of the | 
mined the site plan. Florida Turnpike. Sales office Pee eet if change your 
hours are 9.a.m. to 5 p.m. daily. ares ; idea about 


Where the one own- 
ership The Breakers where to live. 


eae 


Florida Turnpike 


BRE AR ERS WES 
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Ccpegents 


surround yourself with elegance... 


A prestigious addition to Palm Beach residential living. The Pare Regent. Providing 
Palm Beach with luxury apartment living second to none in the nation. 

Located in midtown Palm Beach, directly on the Intracoastal Waterway, the Parc 
Regent projects a ‘‘New York Beekman Place”’ atmosphere and the superb benefit of sub- 
tropic Palm Beach weather. 

Offering five floors and eighteen apartments, enclosed parking and direct elevator 
service. Parc Regent is truly the residential solution for those who demand the finest. The 
exclusive atmosphere of Parc Regent is further enhanced with private cabanas at poolside, 
tennis court, whirlpool, and a proposed deep water ‘““T’’ head dock to accommodate the 
finest yachts, and all these select amenities are placed in a magnificently landscaped setting. 

Parc Regent. The finest of everything for those who demand quality. Construction 
underway, occupancy late 1984. Reservations now being accepted. 


... touch the tradition. 
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Developed by BOHL Real Estate Management Corp. 

Architect: Eugene Lawrence & The Lawrence Group 

Exclusive Agent: PCM — Palm Beach Property Management Corp., H. Max Fricker 

184 Bradley Place, Palm Beach, Florida 33480, (305) 832-6510. By Appointment Please. 
This offer void where prohibited by law. 
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The Oaks. 


How nature rewards a productive life. 


our lifelong demand for quality has not gone unnoticed. It finds ample 
reward at the Oaks. Legendary yet secluded, genteel yet spirited, the 
thousand-acre Oaks community transforms images of noble living into 
grand realities. 


Residences of classic elegance, a stately traditional Clubhouse, two 18- hole 
championship golf courses, a 12-court tennis club that challenges description, 
all nestled into the quiet charm of a rare and beautiful estuarial setting. 


If you desire to live in concert with those of similar tastes and values, we 
will be pleased to send you a comprehensive brochure on the Oaks. 


‘ a | 


‘e ) On the mainland overlooking Little Sarasota Bay. 
eC D | 748 North Tamiami Trail, Osprey, Florida 33559 (813) 966-3661 


ey: 


é Offer void in states where prohibited. 


THE NEW SPIRIT 
IN PALM BEACH 


The Plaza...an elegant 
condominium in the shadow 
of Palm Beach. 


Lobby by Angelo Donghia. 
Personal services in the tra- 
dition of the great residential 


ments you would expect... 
in the Palm Beach style. Pools, 
tennis and private clubs. 
Occupancy this season. 


525 South Flagler Drive 


West Palm Beach, FL 33401 
(305) 655-2555 


Models open 


daily until 5:30. Exclusive sales agents 
Martha A. Gottfried, Inc. 
Void where prohibited by law. Licensed Real Estate Broker 
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@ TRULY ONE OF THE MOST EXCITING south-end estates ... a 
statement all of its own, “CASA GIRAVENTO.” Some captivating 
features are, Cuban tile floors and cypress beamed ceilings, 

3 bedroom, 3 bath family wing and a 3 bedroom, 3 bath guest wing. 
Coquina courtyard with fountain serving both a covered 
loggia and a teahouse. Pool with large poolhouse 
and 5-car garage. Asking $2.2 million or owner will consider 
trade for undeveloped land or income property. Exclusive. 


$ Gulden 


IEN* C=O. RePAO TRAST SEED 
PALM BEACH, FLORIDA 33480 (305) 655-1460 
REAL ESTATE BROKERS 


e@ TURN BACK THE PAGES OF TIME ... and enter the old world of 
Palm Beach country elegance — MAISON et JARDIN — providing 
you with seemingly endless amenities. A feeling sometimes 
forgotten in today’s fast-paced world. Secluded gardens 
(pool, patio and poolhouse) delicately scented with citrus 
and gardenias. Situated on 240 feet of private Vizcaya 
cul-de-sac in the mansion district, steps from the lake, 
this (3 bedroom, 3 bath and staff quarters and separate 
apartment) French Country Manor offers today’s standard 
of living in yesterday’s quiet tones. Asking $1.2 million. Exclusive. 


LIFESTYLE. 


hotels of the world. Appoint- © 


CHOOSING A LIFESTYLE 
(Continued from page 110) 


Mrs. Gladys Maloy of Royal Palm 


Beach has built a barn on her property | 
at White Fences and plans to build a 
house within the next few years. She 
sells condominium stalls for horses (each 
of the 25 stalls costs $12,000) whose 
owners send them to Florida for the 
winter. 

“Tt’s the largest dressage-oriented 
equestrian community in the U.S.,” Mrs. 
Maloy said. Dressage, an Olympic event, 
is a complex, difficult type of exhibition 
riding. 

Aside from the camaraderie with 
other horse owners, Mrs. Maloy, a Palm 
Beach County native, says she likes 
country living. “It’s easier to get around 
out here. Wellington has brought a lot of 
shops and development out this way.” 

What’s available for people who 
want a new home, but don’t want coun- 
try clubs, golf courses, yacht basins or 
horse barns? The county offers many 
townhouse developments, usually with 
maintenance provided, and plenty of 
single-family homes. Some of these de- 
velopments include pools and tennis 
courts. 

At the Estates of Silverlake, Boyn- 
ton Beach, residents of 169 single-family 
homes can enjoy a clubhouse, swimming 
pool, pavilions, three tennis courts and a 
25-acre lake. Home maintenance is 
available. Houses with lots begin at 
$155,000. 

“We have a mixture of professionals 
still working and some who have sold 
their businesses and retired. A lot of 
them don’t want country club living. 
They don’t care about the social aspect. 
They don’t care about playing golf every 
day, why should they pay for it? Here. 
they can put more of their money into 
their home,” says sales director, Su- 
sanne Morley. 

Many people want the privacy and 
security found in places like the Estates 
of Silverlake, where a guard is on duty. 

It’s not a first-time home buyers 
community, but buyers include local 
people and those from out-of-state, Ms. 
Morley says. 

At the Estates of Lake Clarke 
Shores, near West Palm Beach, the em- 
phasis is on single-family homes located 
in-town. The custom-built homes by 
Satter Corporation begin at $112,000, 
including lot. Tennis courts are an 
amenity in the development of 91 
homes. 

Among the array of developments 
in Wellington is Eastwood Village, 
where single-family houses with lots 
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start at $79,990. 
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THE REALITY 
EXCEEDS THE PROMISE. 


What was promised took time to create...and is now a 
reality. And the reality of L Ermitage is quite simply 
unlike anything else in Palm Beach. The unabashed 

luxury will excite your senses. Infinite care has gone into 
every detail. Carved marble, quarried in Portugal. 
Hand-fired tiles made the same way artesians have made 
them for centuries. A European crystal chandelier that 
evokes the charm of another time. Intricate millwork. 
These are but a handful of the details we have lavished on 
the creation of one of the most beautiful places in the 
world. Residences range in size from 2,394 to 6,977 
square feet and in price from $700,000 to $1,525,000. 
Only twenty-nine sumptuous condominium residences 
can be offered for occupancy this winter. To the few who 
wish to live in the reality that exceeds its promise. 


Please visit or call at 305-832-1700. 
Or 800-327-4814. Open daily from 10 AM to 5 PM. 
Sundays Noon to 5 PM. 


PALM BEACH 


200 Bradley Place 
Palm Beach, Florida 33480 
Telephone: (305) 832-1700 

(800) 327-4814 


A joint venture of L’Ermitage Corp. with Morstan Development Company, Inc., a subsidiary of Morgan Stanley Realty Inc. 


Oral representations cannot be relied upon as correctly stating representations of the eee sg For correct representations, reference should be 
made to the documents required by Florida Statutes 718.503 to be furnished by a Developer to a buyer or lessee. 


“People like the location and the 
generous lots. The majority are young 
families in their 30s with children, and 
some retirees,” says Betty Pollard, sales 
manager. 

Although Wellington residents have 
golf, tennis, swimming, horseback rid- 
ing, polo and social activities available at 
clubs there, most residents are attracted 
to the area because they want a relaxed, 
country-type atmosphere, as opposed to 
a seasonal resort community. Most join 
the Wellington Club, Mrs. Pollard said. 

Despite the excitement of develop- 
ments and new homes, some people still 
prefer an old-fashioned neighborhood. 
In Palm Beach they can have that neigh- 
borhood and be near the ocean, exclu- 
sive shops, restaurants and theater. 

Tony Boalt, a Palm Beach Realtor, 
said, ‘““People want the prestige and life- 
style in Palm Beach. No single develop- 
ment can offer all the cultural and social 
opportunities and restaurants that Palm 
Beach has. It’s good for people who don’t 
fit into a development. Many develop- 
ments, such as the PGA, Palm Beach 
Polo or Old Port Cove, have a lot of 
pluses. It’s a question of lifestyle. If 
you’re new to the area, a development 
has a built-in lifestyle.” 


VILLA DE MONACO 


Facing the tropical blue Atlantic, 6,000 feet of furnished, modern, 
luxurious interior space (by Roche Bobois of North Palm Beach) 
this Villa offers a living room, dining room with exit to an 
oceanfront terrace, four bedrooms, five marble baths, library, 
gourmet kitchen with breakfast room, heated pool and cabana with 
bath and kitchenette, underground two-car garage and utility room. 
Included is a walled beach for privacy. It’s all brand new! (H-362) 
UNDER CONSTRUCTION. Adjacent to Villa De Monaco are two 
more homes: Villa St. Tropez, oceanfront, 6,600 square feet (H-417) 
and Villa Biaritz, second house from the ocean, 5,300 square feet 
(H-416). Take advantage of pre-completion prices. Still time to 
make your own modifications. EXCLUSIVE. 


Open seven days a week with a multi-lingual staff. 


Martha 1. Gottfried, Lye 


Licensed Real Estate Broker 


241 Worth Avenue 
and 328 Royal Palm Way 
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(305) 655-8600 


Boalt says the cost of Palm Beach 
houses is the biggest surprise to new 
arrivals. ‘““They think they can spend 
$300,000 or $400,000 and buy something 
nice. That’s one thing they quickly learn 
isn’t true.” 

While there are still some small bar- 
gain homes for $250,000, that’s what is 
often paid for an empty lot. Older homes 


that haven’t been redone are becoming 
scarcer, Boalt says. 

Palm Beach Realtor Martha Gott- 
fried says, “It’s whatever you’re moti- 
vated for. Many people in Palm Beach 
spend two or three months a year here. 
They come for the sun, the warmth and 
the social life. Maybe they belong to the 
clubs or are involved with charities. Peo- 
ple who go to the PGA or other develop- 
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ments are probably younger — maybe 
they’re avid golfers or have children. 
They probably spend at least six months 
a year here.” 

Mrs. Gottfried says that often, chil- 
dren of Palm Beach residents will move 
to Tequesta or the PGA to raise their 
children. 

“The biggest single factor — aside 
from children — would be money. Some- 
one who has heard of Palm Beach and 
has a legitimate budget comes here. We 
show them what we have available. 
They’re appalled. Sometimes people 
who want to be near Palm Beach activity 
are very happy along Flagler Drive in 
West Palm Beach,” Mrs. Gottfried says. 

Florence Johnston of Johnston Real 
Estate in West Palm Beach agrees many 
people prefer older homes in West Palm 
Beach’s Intracoastal area because of 
their location and uniqueness. “Many of 
the older homes have quality amenities 
not put in new construction today — 
real plaster walls, hardwood floors, liv- 
ing rooms with fireplaces,” she says. 

People like being five minutes from 
the ocean and having city water and 
sewer. Ocean breezes make the area 
cooler in summer and warmer in winter. 

(Continued on page 120) 
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A breakthrough in luxury living... 
Villas on the ocean in Vero Beach! 


Now you can own and enjoy what Florida has never seen before...a spectacular oceanfront 
villa in exclusive Indian River Shores, the hallmark of elegant Vero Beach living! Designed by 
Clemens Bruns Schaub, Baytree Villas have won awards for their style, grace, and dazzling 
European architecture. Exteriors are clean and crisp, with attractive gates and courtyard entries. 

Inside, spaciousness is heightened with vaulted dormers and towering ceilings. Your private 
ene, with covered pavilion, is prepped} in gallery walks, French doors, exotic landscaping, and 
: “ a the wings of your villa. At your discretion, you may 
add a sparkling pool, jacuzzi, and cascading fountains. 
Styled after the gracious villas, nestled 
among the trees in Baytree’s coastal hammock 
area, these rare new seaside villas afford you 
commanding views of the ocean, and a quarter 
mile of immaculate, private beach. 
Come to Baytree and let the romance of 
a private seaside villa in Vero Beach begin. 


Beautifully furnished models open daily. 


8400 North A1A, Indian River a Florida 32963 305/231-9400 
2 miles north of John’s Island on A1A. 
Villas from $245,000 Condominiums from $265,000. 
Oral representations cannot be relied upon as correctly stating representations of the developer. For correct representations, 


reference should be made to the brochure and documents as required by Section 718.503, Florida Statutes, 
‘ to be furnished by a developer to a buyer or lessee. 
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Foxe Cnase 


The ultimate in architecturally-designed residences by select builders on wooded 
acre plus estate homesites. We create legacies for those who cherish 
opulent living in a setting of preserved forest greenery...where the music of a 
waterfall flowing over ancient stones, and the sound of egrets 
pausing on glimmering lake breaks the silence...Foxe Chase at Delray Beach is for the 
connoisseur who appreciates the uncommon pleasures of life... 
the fusion of nature and art created by man in the privacy of our sheltered oasis. 
Please call 498-3771 from 9:00 to 5:30 daily for an appointment to tour 
Foxe Chase and view the master building talents in this enclave for the privileged few. 
Homes starting from $500,000. 


Directions: I-95 to Linton Boulevard Exit, Delray Beach, West 1 1/2 miles to 
Germantown Road and follow signs to gatehouse entrance. 


4422 Germantown Road 
Delray Beach, Florida 33445 
Telephone: 305/498-3771 


Broker Participation Invited 
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hen architect 

Addison Mizner 
created Boca Raton in the 
1920’s, for him it was 
more than just a place to 
live. It was a state of mind. 
A quality of life. 

And today, you can 
find that same quality of 
life at Mizner Court—our 
new Arvida community 
located on a secluded 
corner of The Boca Raton 
Hotel and Club. 


For more 
information, send in this 
coupon or call (305) 394-3700. 


NAME 
ADDRESS 


COV STALE iP 


Mizner Court, PO. Box 100, Dept. 7, 
Boca Raton, Florida 33432 HM 112 


MIZNER-COURT 


Just five minutes from 
Boca’s financial center, 
elegant restaurants, and 
colorful shops, Mizner 
Court combines a private 
Intracoastal lifestyle with 
ier ay and 
eligibility to apply tor 
membership in the Club 
itself. Prices start at 
$265,000. So come see 
Mizner Court soon. 

It's just what Addison 
had in mind. 


A PRIVATE ARVIDA COMMUNITY AT THE BOCA RATON HOTEL AND CLUB. 
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stating the representations of the developer. For correct representations, make reference to the documents 
Sates Section 718.503 to be hanthed by « developer to buyer. Artist's representation. 
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Own your own home in 
Switzerland in the private 
international community 
of L’Alpe des Chaux near 
Villars. A world away but 
only 90 minutes from Ge- 
neva. 


Choice condominiums and 
chalets still available, fee simple 
ownership. Social and financial 
privacy assured. Skiing to your 
door. Tennis, golf, other sports 
near by. All south facing with 
unbelievable views of Swiss and 
French Alps. Prices about $120,000 
to $350,000. 612 % Financing 
available. Write or call 


THE HARBOR GROUP, LTD. 
4000 Westerly Place, 
Suite 100 PB 
Newport Beach, CA 92660 
(714) 851-1951 


CHARMING 
ONE STORY VILLA 


Near famous Mar-A-Lago, this villa has a 
formal arrival courtyard, entrance foyer 
leading to elegant living room. Beamed ceiling 
dining room, English den and study with built 
in bar, spacious gourmet kitchen, luxurious 
master bedroom with his and hers bathrooms 
(marble). Three guest bedrooms and three 
baths. Separate staff bedroom and bath. Pool 
and separate whirlpool jacuzzi and sauna. 


EXCLUSIVE 


REALTOR” 


L = =REAITY, Inc. 


249 PERUVIAN AVENUE 
PALM BEACH, FLORIDA 33480 
(305) 659-0577 


CHOOSING A LIFESTYLE 

(Continued from page 116) 
Neighborhoods are populated by all age 
groups, mostly year-round residents, she 
says. 

“‘You’ll find most of the older homes 
along the Intracoastal area. The demand 
has always exceeded the supply,” Mrs. 
Johnston says. 

Prices in the area east of Olive Ave- 
nue in West Palm Beach start at around 
$70,000 for a two-bedroom CBS (con- 
crete block stucco) house. Many are in 


the $100,000-$200,000 category, while 
the largest lakefront residences can go 


-into the $500,000 bracket. 


“People like the fulfillment and © 
challenge of taking an older home and 
making it beautiful. It’s something real- 
ly one of a kind that can’t be duplicated. 
It gives people satisfaction to refinish 
solid wood banisters or a cypress ceil- 
ing,” she said. O 


Susan Salisbury is a writer who lives in | 
West Palm Beach. 


LISTING OF ADVERTISERS 


DEVELOPMENTS 

Baytree, 8400 N. A1A, Vero Beach. 
Developer: Clement Braun Schaub of the 
Schaub Corporation. Type of community: 
Residential. Number of units: 120. Amount 
of square footage: 1700 to 2400. Recreation- 
al facilities: Swimming pool, tennis court, 
clubhouse and in the future, a beach club. 
Special features: European styling, outside 
courtyard, French doors and vaulted ceil- 
ings with dormer windows. Price range: 
$245,000 to $398,000. Sales office: (305) 
231-9400. 

Breakers West, 1688 Breakers West 
Blvd., West Palm Beach. Developer: 
Breakers West Development Corp. Type of 
community: Country club. Number of 
units: 650. Amount of square footage: Villas 
from 1,850 to estate homes up to 4,300. 
Recreational facilities: Olympic-size pool, 
tennis courts, 18-hole championship golf 
course, clubhouse and bath and tennis 
club. Special features: Low density and 
backed by the reputation of the Flagler 
Systems. Price range: Estate sites from 
$70,000 to $110,000, villas from $169,900 to 
$218,000 and zero lot line cottages from 
$209,900 to $263,900. Sales office: (305) 
793-6003. 


Michael C. Burrows Properties: 

The Blossom Estate, 1275 South Ocean 
Boulevard or Blossom Way, Palm Beach. 
Price range: From $4 million. Amenities: 
Ocean and lakefront homesites. Contact: 
Michael C. Burrows, (305) 655-7181. 

Adams House, 419 Chilean Ave., Palm 
Beach. Price range: From $700,000. Ameni- 
ties: In mid Palm Beach, 4,000 sq. ft. town- 
homes, each with private garden and swim- 
ming pool. Contact: Janice Stearns, (305) 
655-6322. 

Leverett House, 110-120 Sunset Ave., 
Palm Beach. Price range: From $780,000. 
Amenities: On the ocean, 21 condominium 
residences with 3,000 to 5,000 sq. ft. of 
living space including individual 200 sq. ft. 
cabanas with private gardens. Pools. Con- 
tact: Jennifer Tennant, (305) 655-6472. 

Eliot House, 434 Chilean Ave., Palm 
Beach. Price range: From $22,000. Ameni- 
ties: In mid Palm Beach, 22 rental apart- 


ments, furnished. Pool. Contact: Janice 
Stearns, (305) 655-6322. 


Jupiter Hills Village, One S.E. Village 
Circle #12, Jupiter. Architect: Schwab & 
Twitty Architects Inc. Developer: Thomas 
C. Materia. Type of community: Private 
golf residence. Number of units: 229. 
Amount of square footage: 2,060 to 2,680. 
Recreational facilities: Two 18-hole golf 
courses and tennis courts. Price range: 
$140,000 to $394,000. Sales office: (305) 
746-1000. 

The Landfall, 19850 Beach Road, Jupi- 
ter Island. Architect: Schwab & Twitty Ar- 
chitects Inc. Developer: Leslie Wagner. 
Type of community: Exclusive, small, quiet 
island community. Number of units: 28. 
Amount of square footage: 2,676 of living 
space. Recreational facilities: Oceanfront, 
Intracoastal frontage, docks, pool and ca- 
bana. Special features: Four suites to a 
floor and private balconies. Price range: 
$430,000 to $495,000 (2 decorator furnished 
units). Sales office: (305) 746-2587. 

L’Ermitage, 200 Bradley Place, Palm 
Beach. Architect: The Lawrence Group. 
Developer: L’Ermitage Development Corp. 
Type of community: Full-service condo- - 
minium. Numberof units: 51 condominium 
/apartments, and 8 townhomes. Amount 
of square footage: 2,300 to 5,000 air-condi-. 
tioned living area. Recreational facilities: 
Townhomes have private swimming pools, 
condominiums have pool and cabana area, 
spa pool, tennis court and pavilion, and 2 |, 
exercise facilities. Special features: Ball- 
room with hardwood floors and baby grand 
piano, full-catering kitchen, valet parking, 
doormen, concierge, pool attendants and 
full-time general manager. Price range: 
$750,000 to $1,500,000. Sales office: (305) 
832-1700. 

Marsh Island, 103 Marsh Island Drive, 
Vero Beach. Developer: Zaremba Develop- 
ment Co. Type of community: Private is- 
land community. Number of units: 109. || 
Amount of square footage: 1996 to 3060 per | 

| 
| 
| 


unit. Recreational facilities: Lighted tennis 
courts, harbor club, marina and fishing. 
Special features: Every unit has a view of 


the river, and membership to Sea Oaks 
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SUPER Bt 


New Floresta, the toast 

of Boca Raton, introduces 
new exciting homes 
featured in its final phase. 


Select from an exquisite new range of 
models and builders with impeccable 
credentials. And enjoy all the luxurious 
appointments of a spacious executive 
home which combines classic Mediter- 
ranean styling with a very contemporary 
flair. 


New Floresta is an established, prestigious 
and private community on a beautiful 
wooded site with two lakes. And, New 
Floresta is located only minutes from the 
finest shopping, schools and office parks. 


Visit the New Floresta Sales Center and 
e Ba inspect the stunning new floorplans of 
PEA ES a NE em oM our Champagne Collection and get a 
\ ai a eS 5 nage taste of a fabulous new lifestyle available 
only at New Floresta. 


Boca Raton’s Champagne Community 
Prices from $275,000 


Sales Office Hours: Daily 10 am-5:30 pm/ 
Sunday 12-5:30 pm/St. Andrews Blvd./ 
Boca Raton/483-7550. I-95 to Glades Road. 
West to St. Andrews Blvd. North approxi- 
mately one-fourth mile. 

Prices subject to change without notice. 


Renderings above are artist's impressions. 


NEW FLORESTA 


\ 


The Siena 


Beach and Tennis Club. Price range: 
$197,500 and up. Office: (305) 231-5556. 

Melbourne House, 227 Australian Ave., 
Palm Beach. Developer: Premier Develop- 
ment Group Inc. (Ed and Sheri Hopkins, 
developers). Type of Community: Condo- 
miniums. Number of units: 25. Amount of 
square footage: 1400 per unit. Recreational 
facilities: Heated pool and limousine avail- 
able. Special features: Two-bedroom, 2- 
bath split floor plan, daily maid service, 24- 
hour doorman, full-time manager and 
maintenance man. Small pets welcome. 
Price range: $275,000 to $350,000. Sales 
office: (805) 655-9350. 

Mid-Ocean Club Condominiums, 134 
Peruvian Ave., Palm Beach. Architect: 
Kimbrough & Assoc. Developer: Delca In- 
vestments, Inc. Number of units: 10. 
Amount of square footage: Varies. Recre- 
ational facilities: Gardens and patios. Spe- 
cial features: Marble baths, Al Millo kitch- 
ens and cabinetry, private parking, 
hardwood floors. Price range: $180,000. 

Mizner Court, on the Intracoastal on 
Boca Raton Hotel and Club property. Ar- 
chitect: William Cox. Developer: Arvida 
Corp. Type of community: Condominium/ 
apartments. Number of units: 200. Amount 
of square footage: 1,524 to 2,772. Recre- 
ational facilities: Four private tennis 
courts, 2 private swimming pools, 4 outdoor 


UP TOWN IN TOWN 


Most beautiful two story residence with three bedrooms, two 
and a half baths. Master bedroom encompasses two former 
bedrooms and has a smashing new bath and sunning porch. 
Woodburning fireplace in living room. Library lets out to 
private patio and heated pool. Eat-in kitchen. And, guest 
cottage has living room, dining area, bedroom and bath. Just 


can’t be matched. 
EXCLUSIVE 


JOYCE BARBER ASSOC., INC. 


spas, boat slips (subject to government ap- 
proval), steam and sauna, exercise rooms 
for men and women and eligibility to join 
the Boca Raton Hotel & Club. Special fea- 
tures: Security and covered parking. Price 
range: $210,000 to $590,000. Sales office: 
(305) 394-3700. 

New Floresta, St. Andrews Boulevard, 
Boca Raton. Developer: New Floresta Re- 
alty. Type of Community: Single family 
luxury homes. Number of units: 247. 
Amount of square footage: 2,500 to 4,000. 
Special features: Custom built homes. 
Price range: $275,000 to $475,000. Sales 
office: (305) 483-7550. 


The Oaks, 20 MacEwen Drive, Osprey, 
Fla. Architect: Harry MacEwen. Develop- 
er: Justice Inc. Type of community: Coun- 
try club. Number of units: 557 single family 
lots and 343 condominiums. Amount of 
square footage: 1,800 to 10,000. Recreation- 
al facilities: Two 18-hole golf courses (one 
open currently), 2 croquet courts, 12 tennis 
courts, swimming pool, guest lodge with 29 
suites, club house. Special features: Two 
formal dining rooms, golfer’s grill lounge, 
private dining rooms, grand ballroom, li- 
brary room and card room. Price range: 
$100,000 to $600,000 for single family lots, 
$297,500 to $312,000 for condominiums. 
Sales office: (813) 966-3661. 

Palm Beach Hampton, 3100 S. Ocean 


Blvd., Palm Beach. Developer: Edward J. 
DeBartolo Corp. Type of community: Lux- 
ury condominiums. Number of units: 81. 
Amount of square footage: 2,244 to 5,000. 
Recreational facilities: Two tennis courts, 
card room, two-story lounge and ballroom 
and two Jacuzzis. Special features: Valet 
parking, garage, gate house, and pool atten- 
dant. Price range: $396,000 to $1,300,000. 
Sales office: (805) 585-3555. 

Parc Regent, 184 Bradley Place, Palm 
Beach. Architect: The Lawrence Group. 
Developer: Bohl Real Estate Management 
Corp. Type of community: Condominiums. 
Number of units: 18. Recreational facili- 
ties: Tennis court, swimming pool, whirl- 
pool and croquet field. Special features: 
Private elevators, enclosed parking, pool 
cabanas, boat docks and 24-hour security 
building. Price range: $645,000 to 
$1,950,000. Sales office: (305) 832-6510. 

Plaza Condominium, 525 S. Flagler 
Drive, West Palm Beach. Developer: Ar- 
mour Development. Type of community: 
Residential. Number of units: 224. Amount 
of square footage: 1,900 to 2,100. Recre- 
ational facilities: Full health club, 2 swim- 
ming pools and tennis court. Special fea- 
tures: Full service building with door man, 
concierge, valet parking, restaurant and se- 
curity. Price range: $275,000 to $1,750,000. 
Sales office: (305) 655-2555. 


ie 


finally... Worry Free 
Living in Palm Beach. 


DE FINA REALTY,INC. 


FOR 25 OWNERS ONLY 


‘IN THE CENTER OF PALM BEACH: 


«2 BEDROOM - 2 BATH: 
*DAILY MAID SERVICE- 
-24 HOUR DOORMAN: 
«SMALL PETS ALLOWED: 
POOL AND GARDENS: 
*PRICED FROM $275,000 


melboume 


Exclusive Sales Agents 


ISLAND REALTY,INC. 


Licensed Real Estate Broker JOSEPHINE DE FINA 
SUITE 7 REALTOR 


350 SOUTH COUNTY ROAD wravion® 


eas mr ets pane 227 AUSTRALIAN AVENUE, PALM BEACH 
(305) 3 SALES OFFICE OPEN 11 AM - 4 PM — 655-9350 
EVENINGS 655-7015 


DRINA PARKEY 
REALTOR 
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Sailfish Point, on Hutchinson Island 
‘just east of Stuart. Developer: Mobile Land 
Development Company. Type of communi- 
ty: Private residence, yacht and country 
club. Number of units: 765. Amount of 
square footage: Approximately 2,845 to 
7,000. Recreational facilities: Par 72 golf 
course designed by Jack Nicklaus, Country 
Club, marina and tennis court. Special fea- 
tures: Helicopter pad and security systems. 
Price range: Homesites for $100,000, con- 
dominiums for $312,000, single family 
homes for $1,750,000. Sales office: Dunes 
Realty Corp., (305) 225-6200. 

St. Andrews, 7710 Charney Lane, Boca 
Raton. Developer: Jerome Ansel. Type of 
community: Country club single family es- 
tate residence. Number of units: 657. 
Amount of square footage: 2,300 to 13,000. 
Recreational facilities: Two golf courses 
(golf course architect, Ted McAnlis), 16 
tennis courts, croquet facilities, junior 
Olympic-size swimming pool, clubhouse. 
Special features: State-of-the-art security, 
total community services like maintenance 
and general care-taking (optional). Price 
range: $300,000 to $3,000,000. Sales office: 
(305) 487-0700. 

The Sanctuary, 4601 Spanish River 
Blvd., Boca Raton. Developer: Jack La- 
Bonte. Type of community: Single family 
homes. Number of units: 107 lots. Amount 


M.6.I. Properties, Inc. 


Licensed Real Estate Broker 


PRESENTS: 


the ais 


STUART, FL. 
SEWALL’S POINT, ARCHIPELAGO 


An uncomparable location, surrounded on 3 sides by water, this 


of square footage: 4,000 to 14,000. Recre- 
ational facilities: Twenty-two slip marina 
and 3 tennis courts. Special features: 
Twenty-seven acre bird sanctuary, exclu- 
sive residential totally secured community. 
Price range: $600,000 to $5,000,000. Sales 
office: (305) 392-3073 Boca Raton or (305) 
421-7755 Broward County. (By appoint- 
ment only.) 

Sea Forest Court, 5900 A1A, Indian 
River Shores, Vero Beach. Architect: Jo- 
seph K. Hall. Developer: Figgie Properties 
Inc. Type of commuity: Single family de- 
tached courtyard homes in an oceanfront 
community. Number of units: 43. Amount 
of square footage: From approximately 
1,800 to 2,400. Special features: Gazebo to 
the ocean, dune overwalk, traditional 
southern architecture, private courtyard 
with brick accents. Price range: From 
$225,000 to low $400,000s. Sales office: 
(305) 231-3003. 

Sea Oaks, 8850 N. A1A, Vero Beach. 
Developer: Zaremba Development Co. 
Type of community: Beach, tennis and riv- 
er club community. Number of units: 740. 
Amount of square footage: 900 to 1,700. 
Recreational facilities: Beach club, tennis 
club and court, and pools. Special features: 
Access to the ocean, over one-half mile of 


beach front on the ocean and clubhouses. 
Price range: $121,000 to $233,000. Sales 


meticulously designed contemporary home in an executive 


neighborhood of prestige homes. Sheltered deep water dockage, 
multi-level decking (surrounding pcol and spa) provide for an 


uncomparable outdoor entertainment area. Features include 3 large 


bedrooms, 2% baths, greatroom with cathedral ceilings and 
fireplace, library-loft, formal dining and Southeasterly breezes. The 
finest of everything for those who DEMAND quality!! Come live your 
dream... today. For information on this and many more fine homes, 
please call or write today. Exclusive. Margie Belcher, Broker 


38 E. Osceola 
Stuart, Fl. 33494 
305-283-6922 
Eve: 305-229-3066 
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office: (305) 231-5656 or (800) 223-6227. 

T.J. Brancaccio Property, 6307 N. 
Ocean Blvd., Ocean Ridge. Architect: Dig- 
by, Bridges, Marsh and Associates. Type of 
community: Single family home. Number 
of units: 1. Amount of square footage: 7,215 
living area. Recreational facilities: Jacuzzi, 
pool, patio, 3 wet bars, lounge, and media 
room. Special features: 125 ft. oceanfront, 
private beach, 1.1 acre lot, elevator, marble 
floors. Price: $2,800,000. Sales office: (305) 
732-0603 or (805) 533-0602. 

REALTORS 

Boalt Properties, 400 Royal Palm Way, 
Palm Beach., (305) 832-7100. All-service 
residential and commercial. 

De Fina Realty Inc., 249 Peruvian 
Ave., Palm Beach. (305) 659-0577. Resi- 
dential and commercial. 

Dorothy Engels Gulden Inc., 224 Sun- 
rise Ave., Palm Beach. (305) 655-1460. Res- 
idential and commercial. 

Joyce Barber Associates Inc., 350 S. 
County Road, Suite 7, Palm Beach. (305) 
832-4048. Residential and commercial. 

Martha A. Gottfried Inc., 241 Worth 
Ave. or 328 Royal Palm Way, Palm Beach. 
(305) 655-8600. Residential and commer- 
cial. 

M.G.I. Properties, 38 E. Osceola, Stu- 
art. (305) 283-6922. Residential and com- 
mercial investment. O 


Twenty five minutes from Palm Beach is this unusually beautiful tri- 
level contemporary home in secure, exclusive Pine Tree Golf Estates. 
The large living room/dining area with tray ceiling, overlooks the pool 
and lush landscaping. Chef’s kitchen with breakfast area and butler’s 
pantry, entrance foyer with powder room, 15 x 25 master bedroom with 
two huge closets, large balcony and fabulous travertine marble bath- 
room, two guest bedrooms and marble bath, small office, two car garage 
and perfectly priced at $335,000. 


Co-Exclusive 


Barbara Collins, REALTOR-ASSOCIATE Eves: 588-6436 
FOR INFORMATION ON THIS AND MANY MORE HOMES OR CONDOMINIUMS 


PLEASE CALL US TODAY 


gy Boalt Properties Inc. 


LICENSED REAL ESTATE BROKER 
400 ROYAL PALM WAY, PALM BEACH 


832-7100 


HOMES, CONDOMINIUMS, INVESTMENT PROPERTIES 
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SPA SES ee 


PRIVATE ESTATE RESIDENCES 


Come and experience the fine art of living. 
Two 18-hole championship golf courses. | 
16 Fast-Dri tennis courts. 4 
Bob Toski and Peter Kostis are our golf teaching pros; | 
and Brian Gottfried, our tennis touring pro. 
Angelo Donghia designed the clubhouse interiors. 
George Plimpton is our cultural affairs director. 
And our neighbor is the Royal Palm Polo Club. 
Estate homes, $340,000 to $1,800,000. For more 
information contact St. Andrews Country Club, 
7227 Clint Moore Road, Boca Raton, Florida 33434 or 
call (305) 487-0700. 


BUCA RATON 


Not an offer in states requiring prior registration. For New York State residents only—the complete offering 
terms for the Home Owners Association are in an offering plan available from sponsor. (New York file #H83022) 
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MOUSSELINES 
(Continued from page 100) 
oregano, and thyme 
% a bay leaf 
A tiny pinch of sugar 
Salt, pepper 
14 cups fish fumet 
% cup clam juice 
¥% cup dry vermouth 
3 shallots, chopped fine 
The reserved shrimp shells 
8 tablespoons butter 
10 saffron threads 
3 tablespoons scallion rings, cut slantwise 

Note: Sea scallops have a tough lit- 
tle muscle attached to the side of each 
scallop. Some cooks remove it. 

Cut up scallops and shrimp and put 
them in food processor. Add the egg 
whites and process until very, very 
smooth. There is no need to strain. Chill 
the mixture for 2 hours. Cream 6 table- 
spoons of the butter with the salt, pep- 
per, cayenne and nutmeg. Gradually 
add the shellfish paste and beat until 
elastic. Turn the mixer down to low 
speed and gradually add the heavy 
cream. Test the dough by poaching a 
quenelle, and do not hesitate to add a bit 
more cream if the mousseline paste is 
too sturdy when cooked. Keep chilled 
until ready to use. 

To prepare the sauce, brown the 
onion and garlic in the olive oil; add the 
tomatoes and all the herbs, fresh and 
dried, plus the bay leaf, sugar, and a bit 
of salt and pepper. Cook until approxi- 
mately 2/3 cup of thin, very fluid tomato 
puree is left. Strain through a very fine 
strainer and set it aside. 

Mix the fish fumet, clam juice, dry 
vermouth, chopped shallots, and shrimp 
shells and reduce to 2/3 cup of liquid. 
Strain into the pot containing the toma- 
to puree and simmer together until 1 cup 
of good sauce is left. Bring it to a high 
boil and, tablespoon by tablespoon, 
whisk in 6 tablespoons of the butter. 
Correct the seasoning with salt and pep- 
per. Keep warm. 

Preheat oven to 325 degrees. Butter 
the chosen ramekins with the remaining 
2 tablespoons butter and pack the mous- 
seline paste into them. Tap each one 
gently on table so the mixture packs well 
and there are no air holes. Cover them 
with buttered parchment paper and 
bake in hot water bath. Note: Set the 
bath on oven rack and pour boiling wa- 
ter into roasting pan or other shallow 
pan after mousselines have been put in. 
If you fill the bath before putting it in 
the oven, water may slosh into the mous- 
seline batter, Kamman warns. 

Remove from oven as soon as done. 
The cooking time varies from 12 minutes 
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for the 2-ounce cups to 17 minutes for 
the 3-ounce ramekins. Mousselines are 
usually done when the parchment can be 
lifted off. Invert them onto warm plates. 

Just before serving the sauce, reheat 
it very well and add the saffron threads 
and 2 tablespoons of the scallion rings. 
Spoon the sauce around the mousselines 
and dot the top of each with 2 or 3 
scattered scallion rings. 

Three-fourths pound of scallops or 
raw fish will feed 7 or 8 as a main course 
and 12 to 14 as a first course. 

The Breakers uses whole eggs in 
their cold scallop mousseline. 
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SCALLOP MOUSSELINE WITH 
WATERCRESS SAUCE 

1 pound sea scallops 
6 whole eggs 
1 small chopped red pepper 
¥% ounce brandy 
3 ounces heavy cream 
Dash tabasco 
Salt and pepper to taste 
Aspic, if desired 

Blend sea scallops very well in food 
processor. Add eggs, brandy and heavy 
cream. Add seasoning to taste. Fold in 
red pepper by hand. Place mixture into 
lightly buttered ramekins. Place in hot 


SUITE 104, 11891 U.S. HIGHWAY ONE 
NORTH PALM BEACH, FLORIDA 33408 
TELEPHONE (305) 626-1936 
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456 South Ocean Boulevard 
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We Protect Money 


For People 
Who Make Money. 


Bankers Trust Company of 

Florida stands on a record of perform- 
ance and experience in fiduciary 
services. Our specialists provide 
highly personalized service and 

a wealth of resources in trust and estate administration, 

investments, tax planning, real estate, and oil and gas property 

management, to prepare for every situation and to help you 

plan for the future while reaping benefits in the present. 

For more information, write or call Dennis Ferro, 
President, Bankers Trust Company of Florida N.A., 
250 Royal Palm Way, Palm Beach, Florida 33480. 


Tel. 305/833-2470. 
A Bankers Trust Company 
of Florida, N.A. 


We Make Money For People Who Make Money 


© 1985 Bankers Trust Company 
Member FDIC 


water bath in preheated 350 degree 
oven. 
Cover with parchment and bake 
until done. Cool, turn over to release 
mousseline from ramekin and glaze with 
aspic, if desired. 

WATERCRESS SAUCE 
5 ounces fresh watercress 
4 ounces freshly made mayonnaise 
% cup brandy 
Salt and white pepper to taste 

Cook 4 ounces watercress to very 
soft consistency and blend in blender to 
a fine puree. Add mayonnaise and bran- 
dy. Chop remaining watercress finely 
and fold into the sauce. 

This scallop mousseline made with- 
out egg whites or eggs, is made simply 
with heavy cream. 

MOUSSELINE OF SCALLOPS 
34 pound sea scallops 
% teaspoon salt 
14 teaspoon freshly ground white pepper 
% cup heavy cream 
1 cup heavy cream, whipped 

Put scallops in food processor with 
the salt and pepper. Puree for about 10 
seconds, stopping to scrape the sides. 
Puree again for 5 to 10 seconds. Add the 
1/2 cup cream and blend for another 10 
to 15 seconds until smooth. Beat the cup 
of heavy cream until it reaches the soft 
peak state. Do not overbeat. Fold the 
scallop puree into the whipped cream. 
Proceed as above baking the mousse- 
lines in a 350 degree oven for about 15 to 
20 minutes or until firm and springy to 
the touch. 

CHEZ MARCEL’S 
SALMON MOUSSELINES 
34 pound fresh salmon 
3 full eggs 
1 pint heavy cream 
2 ounces butter 
Salt and pepper to taste 
Cut salmon, free of skin and bones, 


into pieces. Place in food processor or- 


put through fine plate of food grinder 
twice. Force ground fish through a fine 
sieve. 

If not using a processor, put fish in a 
bowl and set in a pan or bowl of ice 
water. 


With a wooden spoon, beat in the 
eggs one at a time. Add the cream in 3 
portions, stirring well after each addi- 
tion. Refrigerate mixture until ready to 
spoon into ramekins or other mold. 

If using the food processor, after the 
fish is pureed, add the eggs, one at a 
time, while processing. It is a good idea 
to chill mousseline mixture before add- 
ing the cream, a little at a time, while 
processing until the mixture “becomes 
flawless together.” Season with salt and 


pepper. 
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Butter 6 individual pyrex molds or 
ramekins and fill with mixture. You may 
also use a fish shape or other mold. Set 
the molds in water bath. Cover with 
parchment or foil and bake in a 300 to 
325 degree preheated oven until just set. 
Run metal spatula or knife around edge 
of each and turn out onto a plate. If 
there is any excess liquid, wipe with 
paper towel. Spoon beurre blanc sauce 
around the mousselines and serve at 
once. 

BEURRE BLANC 
9 ounces butter 
3 or 4 tablespoons chopped shallots 
2 cups dry white wine 
1 tablespoon vinegar 
% cup heavy cream 
Salt 

Combine shallots and wine in sauce- 
pan and bring to a boil. Let the wine 
reduce to 2/3 cup. Continue cooking, 
stirring the butter in, 2 tablespoons at a 
time, while whipping rapidly with a wire 
whisk without interruption. The butter 
does not melt completely but softens to 
form a smooth sauce. 

When all the butter is added, slowly 
incorporate the heavy cream and the 
vinegar. The cream is often omitted in 
this sauce or a bit less is added. Juice of 
fresh lemon can be used instead of vine- 
gar. Makes about 1% cups. 

If you prefer, serve hollandaise 
sauce. To 1% cups hollandaise, fold in 
¥% cup heavy cream, whipped. 

One of Pierre Franey’s “best and 
quickest” mousselines is made with 
chicken. 

CHICKEN MOUSSELINE 
2 whole skinless, boneless chicken breasts 
(about 1% pounds) 
Salt and freshly ground pepper 
1% teaspoon grated nutmeg 
Pinch cayenne 
1 egg yolk 
14 cups heavy cream 

Preheat oven to 400 degrees. Pick 
over breasts and cut off any membranes 
or tendons. Cut chicken into two-inch 
cubes. Put the chicken into the contain- 
er of food processor and add the salt, 
pepper, nutmeg, cayenne pepper and 
egg yolk. Start processing until flesh is 
coarse-fine. 

Continue processing while adding 
the cream. Butter the insides of four 
small ramekins or baking dishes. The 
volume of each portion is about half a 
cup. 

Spoon equal portions of the mix- 
ture into the ramekins. Cut out four 
pieces of wax paper to fit tops or use 
parchment. Set ramekins in water bath 
and bake 15 minutes. Serve with a 
mushroom sauce. Serves 4. O 


PALM BEACH LIFE—APRIL 1985 


The beautiful elephant is truly a work of art. Carved from rose quartz and decorated 
with gold and precious gems. 8” high including stand. 


Diamond Consultants e Pearls e Custom Designs 
Jewelry and Watch Repair e Jewelry For All Occasions 


Fine Jewelry & 
Gifts of Distinction 


Garden Square Shoppes 
Corner of Military Trail & PGA 
Palm Beach Gardens, FL 


SCEWELERS (305) 626-4041 
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1984. 
MARATHON 
COACH 


This exotic koa wood interior, set off by the gray/blue color scheme, 
features standard equipment such as: Jenn-Aire range, Sharp microwave, two 
15-inch remote control color TVs, VCR, AM/FM cassette, CB, Corian 
countertop, wet bar, trash compactor, iceinaker, hot water dispenser, full size 
bathroom, Intec closed-circuit TV, skylight, custom paint job, air 
conditioning, 10kw generator and much more top name-brand equipment. 
Top quality workmanship is evident throughout. If desired, we will customize 
interior to suit your needs. More information available. 


Marathon Coach Corporation 
6845 Park Lanee Lake Worth, Fl. 334638 
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1-800-448-8881 
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LOUIS CARTIER: ART DECO MASTERWORKS 
(Continued from page 69) 

duced platinum as a jewelry setting, a 

pioneering step that allowed mountings 

to be strong yet lightweight. 

Credited with bringing the wrist- 
watch into vogue, Cartier designed the 
Santos watch in 1904 for Brazilian avia- 
tor Alberto Santos-Dumont, who want- 
ed a watch he could readily see — one he 
didn’t have to pull out of his pocket 
when he was flying. In 1917, he created 
the Tank watch — an extra thin time- 
piece — in honor of the American Army 
Tank Corp. Cartier also designed the 
first waterproof luxury watch in 1932 


In 1913, Louis Cartier made his first 
Mystery Clock. The “mystery” is how 
the jeweled hands of the clock appear to 
float — without visible connection to 
mechanical parts — on the clock’s trans- 
parent face. 

The effect is an illusion. The hands, 
affixed to a rotating disk, are hidden by 
layers of crystal, citrine or aquamarine. 

Depending on the intricasies of a 
particular design, such clocks would of- 
ten take up to a year to make, requiring 
the work of as many as five or six arti- 
sians. In recent years, the Cartier firm 
has produced a series of new mystery 
clocks. Although based on original de- 
signs, the clocks are not copies. Crafts- 
men who had worked with Louis Cartier 
came out of retirement to assist. 

“The art deco movement is a period 
which has come to be regarded as the 
most significant in years of modern jew- 
elry design,” says Ralph Destino, Cartier 
U.S.A. president, “Louis Cartier’s style 
has been indelibley etched on our house 
— our designers today look to his ar- 
chives for design guidance and inspira- 
tion.” 

Art deco, which developed shortly 
before World War I and lasted well into 
the 1930s, derives its names from the - 
1925 Exposition des Arts Decoratifs et 
Industriels Modernes, held in Paris. 
Generally associated with strong geo- 
metric patterns, bright color combina- 
tions and streamlined shapes, art deco 
was a period that evolved, influenced by 
technological, economic and social, as 
well as artistic developments. 

Crown jeweler to 19 imperial 
crowns, Louis Cartier was called “the 
jeweler of kings because he is the king of 
jewelers” by Edward the Seventh of 
England. His clients included well- 
known people from the theater, business 
and industry as well as royalty. 

For more information on the exhib- 
it “Retrospective Louis Cartier: Mas- 
terworks in Art Deco,” contact the Nor- 
ton Gallery at (305) 832-5194. oO 
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MELBOURNE’S METAMORPHOSIS 
(Continued from page 95) 

surge is more like a backwash in the 

population wave which has deluged 

South Florida in the past decade. 

Melbourne and Brevard’s new pio- 
neers from the North still are lured here 
by relatively clean water and air and 
stretches of undeveloped beaches. But 
many of today’s immigrants are from the 
state’s southern metropolitan areas; 
they are refugees from South Florida’s 
overcrowded freeways, high prices, fast- 
vanishing beaches and reduced potential 
for privacy. 

One aerospace pioneer, Florida In- 
stitute of Technology’s founder and 
president, Dr. Jerome Keuper, under- 
stands the area’s original attraction for 
northerners. It’s the same thing that 
drew him and a host of other rocket 
engineers to Brevard County in the late 
60s, the dawn of the Space Age. 

“There’s no doubt the geography is 
helpful,” said Keuper, who sports a bow 
tie and motors around his Melbourne 
campus in one of the several vintage 
MGs he restores and sometimes races. 
“We’re also at the apex of a right angle 
of high-tech industries which stretches 
from Tampa to Palm Beach. Yet people 


Size 14 to 46. 


Cshorgollon 
WOMAN. 


DESIGNER FASHIONS IN LARGE SIZES ONLY 
The Crystal Tree 1201 U.S. Hwy.1, No. Palm Beach 
411 Golf View Drive Royal Palm Plaza, Boca Raton 


think we’re isolated here, even though 
we're served by three major airlines.” 
The geography and high-tech op- 
portunity notwithstanding, the impetus 
for Keuper’s own move to Florida was 
more graphic. “I was driving my MG 
along a country road when I was working 
at DuPont in Connecticut after I got my 
nuclear physics doctorate at the Univer- 
sity of Virginia, and I was in a snow 


‘from moon race 
mania to 
shuttle secrecy’ 


storm white-out. The car spun out and 


rolled over a stone wall. Since I’d had a 
job offer from RCA at the Cape (Canav- 
eral Air Force Base, part of which is now 
Kennedy Space Center) earlier, I went 
home and fished it out and came down 
here to work in 1958.” 

Melbourne’s mayor, Harry Goode, 
offers statistical evidence of the city’s 
recent growth. “More people have 
moved into the city in the past four years 
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than in the previous 10 years. Mel- 
bourne’s population went from 40,000 to 
47,000 from 1970 to 1980, and from that 
to 52,000 by 1984.” Goode noted. 

Goode comes from one of Mel- 
bourne’s founding families that arrived 
at Crane Creek in 1877. While encourag- 
ing progress, the third-generation Mel- 
bournite joins a rising chorus of voices 
concerned about county development. 
Goode is a businessman who urges 
planned growth in an area in which most 
of Florida’s industrial growth is now 
concentrated. 

Planned growth is happening in 
downtown Melbourne, where a city- 
backed “Village Concept” restoration 
and preservation program also financed 
by private enterprise is gentrifying the 
once-drab and decaying urban land- 
scape with pastel-stuccoed exteriors, 
tiled roofs, embellished ceilings and ar- 
chitectural touches reminiscent of Addi- 
son Mizner. 

South Brevard, along with Mel- 
bourne Beach and the beach communi- 
ties of Indialantic and Indian Harbour 
Beach to the north, is composed of the 
mainland communities of Melbourne, 
Malabar, Melbourne Village, West Mel- 
bourne, Palm Bay and Palm Shores. 


(305) 943-2280 


Dealers & Interior Decorators Welcome 


PALM BEACH LIFE—APRIL 1985 


: 
i 


This “South County” is home to about 
130,500 of the county’s 273,000 resi- 
dents. By 1990, that number should rise 
to about 196,600 in a county whose pop- 
ulation will number 369,600. 

In addition to planned city growth 
and continuing population growth, there 
are other signposts for the area. For 
example, business investments and con- 
struction showed the greatest growth 
ever between July 1983 and July 1984, 
rising 52.8 percent and 30.5 percent re- 
spectively and fueling the continuing 
boom. 

Available motel rooms, now about 
1,600, should double by 1986. That in- 
cludes a new Hilton at Melbourne Beach 
and another at Melbourne Airport. 

The airport Hilton is part of Rialto 
Place and is joined via an atrium to a 10- 
story blue-glassed office building. Avail- 
able, attractive office space should keep 
businesses happy. 

Jack Saltman, of Jack Wilson Asso- 
ciates, says Rialto Place’s offices priced 
at $16.25 (with services) per square foot 
are 40 percent leased. “That reflecting 
glass is a new shade of blue we just made 
for this building. They even named it 
‘Rialto Blue.’ 

“You know, we’re at a hub here 
between South and Central Florida. My 
marketing determinations were based 
on the Orlando market, and the people 
who are putting in One Harbor Place on 
U.S. 1 based theirs on the Palm Beach 
market. It should be interesting to see 
how this comes out,” Saltman said. 

By 1986, an additional 1.2 million 
square feet of office and retail floor 
space should join current Melbourne 
businesses, including the one million 
square feet at Edward J. DeBartolo’s 
Melbourne Square, a fashion mall which 
opened in 1982. 

“Doc” Strawbridge, the Greater 
Melbourne Chamber of Commerce’s ex- 
ecutive director, appreciates the area’s 
growth. Strawbridge, who moved to Bre- 
vard from Pompano Beach seven years 
ago, and was with Pompano’s chamber 
of commerce from 1974-78, is definitely 
a Melbourne booster. 

“T’d never liken this downtown to 
Worth Avenue, but it’s certainly becom- 
ing a lot like Las Olas,” he said. “I don’t 
think we’re going to get Gucci, but 
there’s enough income here to support 
shops. I expect the day will come when 
the downtown is the main location for 
specialty stores in South Brevard. 

“We feel we’re different in Brevard 
County from some of Palm Beach and 
Dade counties. We are about our trees, 
about how signs look, about our beaches; 
and our planning and zoning laws show 
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that. We’ve learned from their mis- 
takes,” Strawbridge said. 

Across the Melbourne Causeway, 
3,000 people live an island-like lifestyle 
in the bedroom community of Mel- 
bourne Beach. Founded in 1887 as a 
pineapple plantation, Melbourne Beach 
was a resort town by 1888. But the winds 
of change are blowing across the South 
Beaches, the 13 miles of relatively unde- 
veloped seashore anchored by Mel- 
bourne Beach to the north and Sebas- 
tian Inlet to the south. 

Melbourne Beach Mayor Jean 
Becker reflects: ‘““We’re being highly af- 
fected by the South Beach growth that is 
causing us problems,” she said in her 
office after putting in eight hours at her 
other career as a teacher at nearby Gem- 
ini Elementary School. “The main prob- 
lem is the traffic on A1A, which goes 
right through the middle of town. We’re 
trying to maintain high zoning stan- 
dards that will keep the residential char- 
acter of the town and the value of the 
residential property. 

“Tt’s just a quiet little town, more or 
less. We’ve lived in the same house for 
the past 13 years. It’s wonderful living 
here between the beach and the river. I 
know people who live here might not 
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think it’s anything special because 
they’re used to it, but to visitors it’s 
unique,” she said. 

Until the most recent boom which 
cranked up about five years ago, even 
Melbourne Beach’s problems might 
have seemed unique. 

Typical was an incident involving 
the arrest of a city council member who 
tore down a public danger warning sign 
on a ramshackle Indian River pier. The 
historic pier, now under a $127,000 res- 
toration, marked the point where the 
ferry Jessie B once deposited tourists, 
who boarded a long-vanished trolley to 
ride about a mile to the Melbourne Casi- 
no, which burned down years ago. The 
council member insisted he was inter- 
preting a city cleanup ordinance, but his 
political enemies hounded him from of- 
fice. 

Like Melbourne Beachers, other 
South County residents think they’re 
unique: They love their ocean beaches. 
But it took a recent, fierce autumn storm 
to do what 100 years of safety from 
major hurricanes could not do for the 
fast-dwindling South Beaches. Massive 
beach erosion and the promise of federal 
dollars recently encouraged county com- 
missioners to set back the beach-build- 
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ing line limit 25 more feet from the — 
already-existing, state-imposed line, ~ 
which averages about 60 feet from the ~ 
dunes. 


Now potential developers are ina | 


legalistic limbo, forced to watch their 
narrow beachfronts being whittled away 
by storm after storm. However, that ~ 
hasn’t daunted one potential developer, _ 
Walt Disney World Co. or another de- 
velopment, the $250 million Aquarina,a | 
staged luxury community five miles _ 
north of Sebastian Inlet. Disney’s hand | 
in Brevard is still invisible; Aquarina’s is 
becoming evident. 


In 1971, Disney bought about 100 


acres with about 4,300 feet of beachfront 
three miles south of Spessard Holland 
Park, which marks the south boundary 
of Melbourne Beach. The property runs 
from the Atlantic Ocean across AlA to | 
the Indian River. Before Disney’s pre- 
sent ownership changes — including ac- 
quisition of Arvida Inc. — company ex- 
ecutives said they might develop the 
three parcels of property after they 
opened EPCOT and the Japanese Dis- 
neyland. 


But last spring, Disney World’s 


publicity director, Charles Ridgway, 
said an original plan to offer package 
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vacations at Disney World and Disney’s 
oceanfront property is no longer under 
serious consideration. 

Part of Aquarina also spans AlA 
along the beach between Melbourne 
Beach and Sebastian Inlet. In an area 
where oceanfront property brings from 
$1,500 to $3,000 per square foot, Aquar- 
ina bought early — and quietly — in 
1973. Aquarina’s owners are Albert and 
Claus Cramer, co-owners of Warstein 
Brewery, in Warstein, West Germany. 
Aquarina Inc. includes Aquarina Devel- 
opment Inc., a Florida corporation run 
by the Cramers, their Warstein consul- 
tant Dieter Liebick, and the company’s 
secretary-treasurer, Cocoa Beach lawyer 
Malcomb Kirshenbaum. 

Aquarina’s Phase One — Blue Her- 
on townhomes and Egret Trace garden 
suites — boasts 96 residences in 15 de- 
signs, with prices ranging from $142,000 
to $402,000. Custom-designed pent- 
houses in Tidewater, the six-floor ocean- 
front condominium, begin at $1 million, 
said marketing director Lee Shur. 


“Brevard County is part of an area 
once called ‘the undiscovered Florida.’ 
The open beaches, protected waterways 
and uncrowded terrain remain. The eco- 
nomic growth is steady, without the ups 
and downs of tourism-oriented areas of 
the state,” Shur said. 

Aquarina also supports the arts in 
Brevard. Last year’s Brevard Symphony 
Orchestra’s benefit sale was hosted by 
Aquarina board member George Plimp- 


ton. 
Across the Indian River and a few 


miles north of Melbourne is Suntree, 
South Brevard’s other major luxury de- 
velopment, and its first planned-unit de- 
velopment begun in 1974. When Charles 
Nelson of Indian Harbour Beach and 
Joseph Kanter, of Cincinnati, Ohio, pro- 
posed the development 13 years ago, 
they predicted it would eventually be 
one of the area’s larger cities, with about 
30,000 inhabitants. Since then, the 3,000 
acres have filled with 27 greens for golf- 
ers and seven communities with homes 
ranging from $50,000 to $160,000. Pro- 
jects planned or under way totaled $72 
million last year. 

Also last year, Suntree’s parent 
company, The Florida Companies, 
merged with Fairfield Communities, an 
Arkansas firm which holds resort com- 
munities from the Carolinas to Arizona 
and Colorado. 

As the Melbourne area grows, it also 
attracts developments which are new in 
concept to this part of Florida. For in- 
stance, there’s the “Stableminiums” — a 
complex of 33 stables with feed and tack 
rooms and wash racks for sale to resi- 
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dents of Brandywine, a 104-acre resi- 
dential complex near Interstate-95 and 
State Route 192 in Melbourne. Model 
homes should be under construction in a 
few months, the developers said. 

And with growth come the benefits. 

Although the Melbourne area may 
always have been blessed with an abun- 
dance of natural beauty and usually an 
accommodating climate, for many years 
it was a cultural desert. 

“Once, if residents wanted a night 
of fine dining, theater or classical music, 
they drove the tedious hour or more to 
Winter Park or Orlando,” said Benita 


Interiors - Fine Art - Antiques 


Rudd, fine arts editor for Cocoa Today 
newspaper. “One estimate has it that 20 
percent of the state’s population of art- 
ists make their homes in Brevard Coun- 
ty, but for years, most exhibited some- 
where else.” 

But in the last five years, with care- 
ful cultivation by large corporations and 
hard-working determined individuals, 
the desert is blooming with an oases of 
cultural and artistic delights. “It’s a very 
exciting time to be involved in the arts 
here. Theater, dance, fine arts — every- 
thing’s improving and there’s a great 
deal of interest and support from indi- 
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viduals and corporations. People who 
have been active in the arts for years are 
telling me, ‘Finally, the public is behind 
us and we’re getting something done!’ ” 
Ms. Rudd said. 

Perhaps the most fertile area in 
South County for this kind of growth is 
Old Eau Gallie. Locals call it “Mel- 
bourne’s Greenwich Village.” Once a 
small community north of Melbourne, 
Eau Gallie was incorporated into the 
city but lost neither its official post of- 
fice designation nor any of its small- 
town charm. 

Established on the site of old pine- 
apple plantations at the point where the 
Eau Gallie River meets the Indian River, 
the village surrounds a lovely natural 
harbor. The streets are wide, the trees 
tall, and the river is nearby; most of the 
older buildings, once furniture and 
hardware stores, have been renovated 
and turned into boutiques, galleries, and 
antique and crafts shops. 

Perhaps the most astonishing 
growth in Eau Gallie can be seen in the 
Brevard Arts Center and Museum (BA- 
CAM), founded only five years ago by 
artists and art lovers and funded, in 
part, by a major grant from the Gannett 
Foundation. Although the museum, un- 
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der the direction of Robert Gabriel, is 
small, it bustles with visitors, docents (a 
recent 12-week docent training session 
brought out 25 volunteers), guild mem- 
bers and Artists’ Forum members, who 
for the most part are practicing profes- 
sional artists. 

An adjoining building houses the 
Foosaner Educational Wing — class- 
rooms, studios and labs lively with stu- 
dents of all areas. Education director 
and sculptor Burt Van Scoy coordinates 
artists and students into year-round 
eight-week sessions that include every- 
thing from children’s collage to adult 
painting classes taught by international- 
ly known artists like Frits Von Eeden, 
the Netherlands’ popular, multi-talent- 
ed artist. 

The community responds in kind to 
the arts and cultural opportunities here. 
BACAM’s largest and most successful 
fund-raiser (just concluded) raised $1.5 
million contributed by members, the 
community and corporations. Harris 
Corp., the diversified communications 
giant, made an initial $250,000 matching 
grant, the largest single donation ever 
given by the corporation to an arts pro- 
ject. “We like identifying with programs 
that the community supports, and we 
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North Palm Beach 
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know of no other program that has the 
support this one does,” said Joseph A. 
Byrd, chief executive at Harris Corp. 

Renovations begin soon on the larg- 
er building across the street from BA- 
CAM. Previously used as a police sta- 
tion, the building will afford the 
museum five times more gallery space, 
ample storage and a vault for priceless 
touring art treasures. Also in the build- 
ing is a small theater which museum 
officials will open for public use. 

One group certain to put it to good 
use is the Melbourne Civic Music Soci- 
ety, itself only five years old. President 
Battle Hales and his volunteers bring 
the finest professional European cham- 
ber groups into the area, hosting sell-out 
concerts in BACAM’s larger gallery. 

“IT think the past six years have 
really been a time of progress for all the 
arts in Brevard,” said Hales, a retired 
State Department Foreign Service offi- 
cer who has lived in the area for 10 years. 
“We're delighted to bring the Chamber 
Music Society’s music here, but the Bre- 
vard Art Center and Museum and the 
Brevard Symphony Orchestra have been 
in progressive improvement during that 
time, also,” he said. 

Hales’ chamber musicians and oth- 
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er area arts groups will likely keep the 
new BACAM performing space well oc- 
cupied. 

Close neighbor to the museum is the 
county’s oldest cultural institution, the 
Brevard Symphony Orchestra (BSO), 
conducted by Maria Tunicka. With 
business offices in a century-old frame 
house purchased last year, the BSO cele- 
brates its 30th season with continued 
growth and diversity. 

Volunteers created an orchestra in 
1949 to plan for a production of “The 
Mikado.” They liked it so much they 
kept playing, and today the orchestra 
boasts a professional conductor and 14 
professional musicians. They perform 
throughout the county, and in recent 
years have established a Chamber Or- 
chestra, a String Quartet and a Youth 
Orchestra supported by a “Strings in the 
School” program taught by orchestra 
members. 

Next door to the symphony is the 
Fifth Avenue Gallery, a cooperative of 
some of Brevard’s best artists and 
craftspeople. Many of the gallery mem- 
bers also belong to The Ten: Women in 
Art, a group recently founded by arts 
dynamo Liz Hanson. After exhibits in 
Melbourne and Tequesta, the group had 
a very successful January exhibition at 
Stetson University in Deland. 

If local artists are banding together 
to exhibit their work elsewhere, a very 
new addition to Old Eau Gallie is bring- 
ing the works of distant artists to the 
Space Coast. Art Expressions is a new 
contemporary art gallery in a 60-year- 
old building a half-block from the river. 
Owner Joe Conneen and Manager Pat 
Archer focus on bringing well-known re- 
gional and national artists to the area. 

Karl Wahl’s bright paintings, Todd 
Warner’s whimsical sculptures, and 
works by Susan Hall, Tony Eitharons, 
James Rosenquist and Jim Kaevening 
are only a few of the more than 30 artists 
represented in the gallery. 

And there’s one special local artist, 
popular with collectors in Orlando, Palm 
Beach, and throughout the Southeast: 
she is Mari Conneen, wife of the gallery’s 
owner, and one of the most-awarded art- 
ists in the state. 

Joe Conneen, a 14-year resident of 
the area, has seen the county’s arts focus 
shift. “Brevard County in the past was 
strictly a poster community,” he said. 
“But by virtue of the sales we’ve made so 
far, I think I’ve made the point that 
original art is not that much more ex- 
pensive than poster art.” 

Another long-time resident who 
supports the growth of the local arts is 
Link Johnsten, owner of Eau Gallie Flo- 
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rists. Johnsten was one of a handful of 
floral designers invited to create massive 
arrangements for President Reagan’s 
second inaugural dances. 

“T’ve lived here 25 years, and I feel 
the cultural growth and the quality of 
entertainment available in South Bre- 
vard has been significant in the last few 
years. I like to feel I’ve had a part in 
that,” said Johnsten, who provided 
about 100 large arrangements for the 
BSO’s Melbourne Harbor Designer 
Showcase Gala in January. 

“Socially and culturally, there have 
been tremendous strides here. I’m sure 


SIMBA 


the ecologists are unhappy about growth 
along the coast, but I’m a naturalist, 
because I love growing things, not an 
environmentalist. I’ve been all along the 
East Coast and seen a lot of condos, and 
we’ve done it better here. Our planners 
are more concerned with landscaping 
and aesthetics in our growth. If we keep 
that up we’ll be OK,” he said. 

Cold gala benefit winds or not, Mel- 
bourne’s fine arts supporters seem de- 
termined to make sure of that. O 


Art Latham is a writer who lives in 
Rockledge, Fla. 


q 


PAINTINGS @ RETABLOS IN SILKSCREEN ® TAPESTRY & POSTER 
SERIGRAPHS ON CANVAS @ LITHOGRAPHS @ 


“Fiume’”’ oil on canvas 1983 


DATRICIA CLOUTIER 
ART GALLERY 


Gallery Square South 
372 Tequesta Drive. Tequesta. Florida 
305-744-5427 


Framing and Art Consultation 


Will Barnet @ Paul Jenkins @ Erte @ Pang Jen @ Jansem @ Francois Cloutier @ Rabuzin @ Oku 
@ Edna Hibel And many others in Gallery Collection 


Monday-Friday 10-5 


Saturday 10-4 
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CRYSTAL TREE PLAZA 1201 U.S. Highwa 
World Wide Executive Shopping Service 
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<A \The Aesthetic Plastic Surgery Associates 


of South Florida 


..invite you to 
visit their new offices at 
BOCA MEDICAL PLAZA 
5458 TOWN CENTER ROAD 
BOCA RATON, FLORIDA 33432 
(305) 394-4777 


* e * 


*NASAL PLASTIC 
«FACE AND NECK LIFTS 
«SCALP REDUCTION 
AND HAIR TRANSPLANTATION 
sBODYSCULPTING 
THROUGH LIPO-SUCTION SUR¢ aERY 
Full out-patient surgical facilities available 
T ER, M.D. 
ROBERT H. MALINER, 
ROSS N. CLARK, bee 
EUGENE R. ROSS, M.E > 


SURGEONS BOARD CERTIFIED 3 
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y One, North Palm Beach, Floriqg 33408 


MARIA TUNICKA 
(Continued from page 95) 


recently retired from IBM and now 
deputy mayor of Indialantic. “The 
people who come to the concerts obvi- 
ously adore her,” said Mrs. Blue, who 
played violin with the Hudson Valley 
Symphony Orchestra. “She puts a lot 
of life into it (conducting) others 
might not be able to.” 

That “life” has come at a cost to 
Tunicka. In a profession where you 
can count the major female figures on 
the fingers of one hand, Tunicka said 
she has fought an uphill battle 
throughout her career. . 

But then, one of her hobbies is 
mountain climbing. And if the poli- 
tics of her native Poland made her 
chances of having a musical career 
even less likely, her recent conducting 
tours in Romania and other Eastern 
European countries afford her a spe- 
cial, personal triumph. 

“The involvement is 100 percent,” 
Tunicka said. 

The sacrifices have been many. 
She left her family and her homeland; 
she lives apart from her husband, who 
has been principal cellist of the St. 
Louis Symphony for many years. And 
instead of starting a family, she has 
adopted the BSO, fostering its growth 
with professional musicians (there are 
now 14), new programs (the Chamber 
Orchestra is only two years old) and 
new musical challenges. 

Tunicka has been music director 
and conductor of two Illinois sympho- 
nies, associate conductor of the Flori- 
da Symphony, and guest conductor of 
numerous other orchestras, including 
the Civic Orchestra of Chicago, the 
Saint Louis Symphony, the Chatta- 
nooga Opera Company and _ the 
Chamber Music Festival in New York 
City. In 1980 she made her Carnegie 
Hall debut with the National Orches- 
tra of New York. 

But she always returns to Mel- 
bourne and the BSO. 

“The community support here is 
tremendous, and our audience is dif- 
ferent from any other. Although this 
is not a big city, university town or 
cultural center yet, our audiences are 
sophisticated and want quality. They 
give us wonderful support,” said Tun- 
icka. 

“T feel happy and privileged to be 
here, work with these wonderful mu- 
sicians and feel this great support. 
This community makes me feel my 
sacrifices have been worthwhile.” O 
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Palm Beach Life 
—— MARAZINE. 

B fos... 

| Provocative. 


‘Giving you the 

| Best of the New 
and a Fresh Look at 
‘the Classic. 

eb 


i 


° County Focus 

On what’s what and who 
who in Palm Beach 

i County. 

© Profiles 

‘Candid looks at some of 
‘the world’s most notable 
‘people. 

'@ Interior Design 

‘New directions and trends 
| 


S) 


‘in furnishings from eclectic 
to ultra modern to 
traditional. And everything 
‘in between. 

ip Food and Wine 

_To whet your appetite and 
tempt your palate. 

'@ Travel 

The best destinations. 

® Fashion 

dazzling showcase of 
nternational designs. 

'@ Art © Music @ Theater 
‘New perceptions and 
“expressions. 

'@ Books 

hat’s worth reading. And 
hat’s not. 


SUBSCRIBE NOW 
; AND 


up to 50% 


OFF THE 
NEWSSTAND PRICE. 


Please enter my subscription to Palm Beach Life for: 

O One year, 12 issues for $20 - (save $10 off the newsstand price) 
0 Two years, 24 issues for $34 - (save $26) 

0 Three years, 36 issues for $45 - (save $45) 


O BILL ME 
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O PAYMENT ENCLOSED 


1 MASTERCARD C1 AMERICAN EXPRESS 
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CITY SATE 
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Enclose an additional $5.00 outside 
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GRAND HOTELS 

(Continued from page 66) 
be Prince Charles will choose to return 
with Princess Diana to relax on Sandy’s 
Lane’s terrace. 

Now is a good time to visit Sandy 
Lane. Traditionally booked solid for the 
winter holiday period (with a two- to 
three-year waiting list), Sandy Lane has 
begun to offer summer packages. “We 
intend very much to maintain the high 
standards of European service for which 
Sandy Lane and Trusthouse Forte have 
always been famous,” said Michael 
Long, general manager of the hotel. 
“But at the same time, we are extremely 
interested in offering the Sandy Lane 
experience to a wider range of clients 
than we have in the past, especially dur- 
ing our off-season, April to December. 


‘some of the most 


spectacular views’ 


“We believe we have an exciting, 
vibrant product to offer,’ Mr. Long add- 
ed, ‘‘and with all the extras we provide 
— gourmet meals, free golf and tennis, 
water sports — one that makes us very 
competitive with any luxury resort in 
the Caribbean ... We do have a variety 
of new programs and activities for 
(guests) to choose from, but the pace is 
subdued and the staff friendly and at- 
tentive as ever.” 

One of Sandy Lane’s special sum- 
mer packages revolves around golf. If 
you haven’t played golf at the Sandy 
Lane Hotel, you haven’t played at all, 
according to one golf enthusiast. 

The only 18-hole course on the is- 
land, it has a par-72 layout and covers 


How to Get There 


If you plan to stay in Barbados 
for less than 28 days, no visa or inocu- 
lations are necessary — you need only 
a passport or a driver’s license and 
one other picture identification. 

Fastern Airlines flies daily from 
Miami to Barbados with round trip 
prices from about $459 to $598 coach, 
to $916 first class. (Prices depend on 
length of stay and the time of year.) 
The direct flight is approximately 
three hours long. 

For reservations at the Sandy 
Lane Hotel, call the reservations of- 
fice in New York at (800) 223-5672 
(toll free), or (212) 541-4400, or write 

' Sandy Lane Hotel, St. James, Barba- 
dos, West Indies. 
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125 seafront acres along the Caribbean. 
Even if you don’t play the game, tag 
along — these are some of the most 
spectacular views of the island. The sev- 
enth hole, with its incomparable vista of 
the Sandy Lane and the Caribbean be- 
yond is probably the most photographed 
golf hole in the world. Multimillion-dol- 
lar houses surrounding the course are 
owned and visited by some of the world’s 
top executives. In fact, when President 
Reagan visited Barbados in the spring of 
1983, he stayed at nearby Casa de Pablo, 
owned by Paul Brandt of Fort Worth. 

The golf clubhouse, with its two- 


foot-thick stone walls, originally was 
part of an old sugar mill. It now houses 
locker and club facilities and upstairs is 
transformed into a supper club three 
nights a week with dining on the balco- 
ny. 

Oh yes, there is yet another amenity 
offered by the Sandy Lane Hotel. If you 
return often enough you'll be greeted at 
the airport by the hotel’s Rolls Royce 
Silver Shadow. Now even Fantasy Is- 
land’s Mr. Roarke doesn’t do that. O 


Ava Vande Water Sproul lives in Palm 
Beach Gardens. 


er 0 /*° 
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A i ee Source For Distinctively Styled Interiors 


2 FLOORS- 
FURNITURE, 
ACCESSORIES, 
GIFTWARE, 
LIGHTING, 
WALL DECOR 


= — 
Residential & Commerical 


a Decoration upon request 


“Drive Over... 


LY J) l@isne bor 


SS 
Our 37th Year 


(Car you imagine. . .25,000 
square feet crammed full with 
unique and distinctive items? 
Every nook and cranny filled 
with fine lacquers, fruitwood, 
and oak — all of this selected 
by us. Just visit us soon! 


I-95 - EXIT 47 
EAST 5 BLOCKS - 
NORTH 5 BLOCKS 


32 SOUTH DIXIE 
HIGHWAY 
LAKE WORTH, FLA. 
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SHANNON DONNELLY 


COTTAGE COLONY 


ie aa 
Jane Dudley 
(Red Cross) 


Jimmy van Alen 
(Red Cross) 


Pat Schmidlapp 
(Red Cross) 


: Le = 
H. Loy and Inger Anderson 


(Red Cross) 


BS ’ Me ou 

i (es oe yy 
Sue Whitmore Sophie de Toledo Dick Cowell 
(Red Cross) (Red Cross) 


(Red Cross) 


Dick Madigan and 
Mimi Duncan 
(Grandma Moses) 


Christina Goldsmith 
(Red Cross) 

Wat is more representative of 
the Palm Beach social season than the 
Red Cross International Diplomatic 
Gala? Nothing, that’s what, and this 
year’s was bigger and better than ever. 

Eight ambassadors — representing 
Denmark, Ecuador, Greece, West Ger- 
many, Iceland, Ireland, Austria and 
Spain — and their wives put on their 
diplomatic hardware and sashes and sa- 
shayed over to The Breakers. 

Sue Whitmore, chairman of the gala 
again this year, joined the ambassadorial 
couples in the receiving line. 

Then the parade began. Ladies and 
gentleman of the crispest social creden- 
tials walked into the Gold Room and 
went through the receiving line. There 
was, of course, much shaking of hands 
and clicking of heels and mutual admira- 
tion expressed on everybody’s part. 

No gala draws its caste lines with 
more definition than this one. After 
passing through the receiving line, 
guests are divided into two groups. The 
table sponsors and ambassadors’ hosts 
stay in the Gold Room and drink cham- 
pagne and clap eyes on each others’ ti- 
aras, and the rest of the guests head for 
the Mediterranean Room where they 
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Anya Bagley and 
John Orr 
(Red Cross) 


imbibe until The Spectacle starts. 

The Spectacle is, of course, the in- 
troduction of the chairmen, general 
chairman, international chairmen, sub- 
chairmen, post-chairmen, etc. All the 
ladies walk in on the arm of a Marine 
escort as the band plays and their name 
and title is announced. 

Important ladies were Barton Gu- 
belmann, Jane Dudley, Pat Schmidlapp, 
Inger Anderson and Candy van Alen. Af- 
ter the ladies were introduced, the am- 
bassadors were announced, the colors 
were presented by a Marine color guard 
and everybody stood for a rousing rendi- 
tion of “The Star-Spangled Banner.” 

Neal Smith led the Cliff Hall Or- 
chestra in everybody’s favorite music for 
dancing and dining, both of which every- 
body did. Dined and danced, that is. 


What’s so interesting about a lady 
who lived to be 101? Just ask the 300- 
plus who turned out for a special pre- 
view of the Grandma Moses exhibit at 
the Norton Gallery and School of Art. 
The reception, sponsored by American 
Express, offered guests a sneak preview 
of the Moses works, most on loan from 
museums or private collections. 


George and Valerie 
Delacorte 
(Grandma Moses) 


Lots of champagne took the edge off 
of a cold night, but not enough to keep 
the hostess warm. Joan Weill, wife of 
American Express president Sandy 
Weill, was unable to attend the gather- 
ing. She was bedridden in chilly New 
York with a bad case of bronchitis. Mimi 
Duncan, president of the Norton Gal-: 
lery, filled her shoes nicely. Mrs. Weill’s 
in-laws were present at the opening too, 
and if you don’t think that Mac Weill is 
proud of the fact that his son is presi- 
dent of American Express, just ask him. 

There were hors d’oeuvres and oth- 
er delectables, of course, and everyone 
walked around admiring the paintings, 
then admiring things like antique quilts 
and spinning wheels which were set up 
around the gallery to lend that air of 
Americana. 

Members of the press were given 
little white buttons with the inimitable 
“Moses” frail scrawl that adorns the cor- 
ner of each of the artist’s canvases. 
“These are just as good as a Gold Card,” 
Dick Madigan said. 


More artsy types gathered at the 
South Ocean Boulevard home of the late 
Patrick Lannan for a party in honor of 
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Alex and Barbara Dreyfoos 
(Hodsoll) 


Mimi Hodsoll 
(Hodsoll) 


Dr. Tscheng Feng 
(Hodsoll) 


Frank Hodsoll, chairman of the National 
Endowment For The Arts, and his wife 
Mimi. Both were here as the house 
guests of Diane Brokaw. 

The Palm Beach County Council of 
the Arts sponsored the party, which of- 
fered champagne by the bucketful and 
more little gourmet hors d’oeuvres than 
you could shake a seafood fork at. 

In keeping with the evening’s 
theme, the tables were set up outside on 
the terrace which slopes down to the 
lake and is in the shadow of all those 
wonderful sculptures on the lawn. In- 
stead of numbers, they were adorned 
with little cards which read “Chagall” or 
“Calder” or some other such famous ar- 
tiste, and that’s how guests found their 
tables. Clever, these art lovers. 

There were, of course, all kinds of 
rubberneckers prowling around the 
house, and it is a tribute to everybody’s 
respect for art that there was not so 
much as a fingerprint left where it 
shouldn’t be. 


Nothing suits the Palm Beach life- 


‘style better than champagne, and noth- 


ing suits champagne better than lots of 
it. 
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Inez Meyer 
(Palm Beach Polo) 


Pat Cook 
(Palm Beach Polo) i 


Ed and 
Hope 

", Gropper 
(Palm Beach 
Polo) 


Comte Charles de Poix, on a tour of 
the states for his Piper-Heidsieck cham- 
pagne company, stopped over in Palm 
Beach for a visit. He stayed long enough 
to be the guest of honor at parties given 
in his honor by Beth and Ridgley Harri- 
son (at the Bath & Tennis Club) and 
Mary Lee and Douglas Fairbanks (at the 
Vicarage, their Palm Beach home.) 

The comte wasn’t the only titled 
type at the parties. Also on the guest list 
were the likes of Princess Maria Pia de 
Savoia, Christina Goldsmith (the former 
Countess de Caraman) King Michael and 
Queen Anne of Romania, and more blue 
blood than you could shake a sceptre at. 

Out at Palm Beach Polo & Country 
Club, the comte was on hand for a lun- 
cheon preceding the finals of the Piper 
polo tournament. Guests at the lun- 
cheon included Maggy and Allan 
Scherer, Howard and Anne Oxenberg, 
Stephanie Wrightsman Washburn and 
her husband Charles, Jamie Sherwin, 
Ridgely and Beth Harrison, Hope and Ed 
Gropper, Laurie Ylvisaker and Guy Wil- 
denstein. 

After the luncheon, the guests hied 
it over to the stadium where the Grand 
Prix equestrian derby was in full swing 


Don't bury 
your 


treasures. 


Has your lifestyle changed? 
You may have diamonds, 
gold or precious gems buried 
in your safety deposit box. 
Convert them to cash. 
BEFORE you sell, visit 
Mayor's for a professional 
evaluation and our 

highest offer. 


MAYOR'S 


Fine Jewelers Since 


Estate Buying Offices: 


Palm Beach 333-2404; Hallandale 454-5665; 
Ft. Lauderdale 564-6006; Coral Gables 442-4233. 
Or for the Mayor's store nearest you 


call: 1-800-432-2380. 


Anteriors.Inc. 


where ... good taste 
is ageless 


“Sandpiper . : 


A COMPLETE 
INTERIOR DESIGN 
STUDIO 


T. Mikal Scott 
Lewis Sowell dr. 
Harriet Cole, ASID 
Ralph Halstrom, 
ASID Assoc. 


3900 S. Dixie Hwy. 
One block north of Southern Blvd. 
West Palm Beach, FI. 


655-0617 
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WOODLAND FABRICS" 
“YOUR DECORATING SHOWROOM 
IN DELRAY BEACH” 


YOU’LL FIND ALL THE 
MAJOR DECORATOR FABRIC 
LINES AT THIS FABULOUS 
FABRIC PLACE AT THE 
LOWEST POSSIBLE PRICES 


Skinner 


FIRST QUALITY 
ow” $ A 950 
Nich : ; 
x © over 30 COLORS IN STOCK 


SEND $3.00 FOR COLOR SWATCHES 


WOODLAND FABRICS' 


325 N.E. 5th Avenue 
(U.S. 1 Southbound, North of Atlantic Ave.) 
Delray Beach, FL 33444 + (305) 278-9700 
Copyright 1985, Woodland Mills, Inc. 


LET US GIVE YOUR 
MESSAGE THE BEST 
COVERAGE LIFE HAS 
TO OFFER! 


PALM BEACH= 


For complete details contact our 
Advertising Department by calling 
837-4769 or by writing 
P.O. Box 1176 
Palm Beach, Florida 33480. 


Ridgley and Beth Harrison 
(Palm Beach Polo) 


Aileen Rowland 
(Hospice) 


Allan Scherer 
(Palm Beach Polo) 


by early afternoon. After an hour or two 
of watching all those sleek creatures be- 
ing put through their paces there was 
just enough time to catch the polo 
match. “Catching the polo match,” of 
course, also includes checking out the 
clothes and who’s wearing them, the 
cars, the horses, the players, and the 
general polo weltanschauung. 

Then, as if that weren’t enough to 
wear out even the crustiest veteran of 
the party circuit, there was barely 
enough time to shower and shave before 
it was time to report back to the polo 
house for the Grand Prix dinner dance 
in honor of the U.S. Olympic equestrian 
team. In case you need to be reminded, 
this is the same team that won the gold 
medal. That means they are the best in 
the world at what they do. 

These horsey types love a party, 
although they’re not much for formality 
— there was hardly a tuxedo in the 
place, and the acknowledgement of the 
team’s accomplishments consisted of a 
straightforward toast and the downing 
of whatever was in the glass on the table. 
The Olympians — Leslie Burr, Joe Far- 
gis, Conrad Honfeld and Melanie Smith 
— stood for a brief moment and then 


Johanna Leas 
(Hospice) 


Carlo Bilotti 
(Hospice) 


Peter Rogers 
(Hospice) 


Angie 
Ilyinsky 
(Hospice) 


sat, waving guests on to the partying 
business at hand. 

That’s what you call having ordered 
priorities. 


It’s not often that one gets to attend 
a party where the center of attention is a 
picture of the hostess — but that’s ex- ° 
actly how it was at Lewis Widener’s par- 
ty for Hospice. 

Actually, the party was for Hospice’ 
via a Swiss clinic famous as a European 
fountain of youth. La Prairie, the sheep- 
cell clinic, is marketing a new line of 
skin-care products. Part of its marketing 
campaign uses photographs of socially 
and philanthropically active women, 
taken by the renowned society photogra- 
pher Horst. In exchange for the partici- 
pation in the campaign, the company 
makes a sizable donation to the subject’s 
favorite charity.. And we all know that 
Hospice is Mrs. Widener’s favorite char- 
ity, so she threw a little party. 

Lots of friends and supporters of 
Hospice were present, and of course they 
were all happy over the financial boost. 
Everyone gathered around Mrs. Widen- 
er, telling how wonderful she looked in 
the ad — which of course, she did. O 
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DOUGLAS J. DOTTOR, INC. 969-3200 
CUSTOM HOMES. 

Residential & Commercial Remodeling and 
Additions - Custom woodwork, driveways and 
decks. First quality work. Complete plan 
service. Licensed & insured. CGC002240. 
3003 SO. CONGRESS AVE. 
SUITE #1D, PALM SPRINGS. 


GOPPERT & JOHNSON 659-6266 
Landscaping - Maintenance. 

Specializing in Estate & Condominium 
maintenance. We do Tree Trimming - 
Pruning, Verticutting and Fertilizing. 

4504 GEORGIA AVE., WEST PALM BEACH 


MARTY AMES 

ORCHESTRAS and ENTERTAINMENT 
Palm Beach: (305) 659-7733 
Ft. Lauderdale: (305) 463-6900 
Boca Raton: (305) 483-3200 
New York: (212) 926-1995 


Fine furniture refinished. Antiques restored. 
A Carroll family business since 1966. 
4507 GEORGIA AVENUE 
WEST PALM BEACH, FL 33405 


CHASE YOUR DOG NO MORE 
Invisible Fence Company of Fort Pierce 
West Palm Beach:655-7252 

Fort Pierce: 461-0092 


of trouble. Gives you peace of mind. 


HOME MANAGEMENT & 
MARKETING SERVICE 
We will prepare your home for the 
off-season and care for it 

while you are away. 

J. LAWLOR/J. ZIMMER 

“Don't leave home without us”’ 
FREE CONSULTATION. 964-1867 


FURNITURE RENEWAL SERVICE 833-5002 


Safe/effective/ guaranteed. Dog stays safe out 


A Guide To Products and Services 


CALLA LILY 997-6853 

@ Exquisite silk flowers e Custom arrangements 
e Trees on natural bark e Brass and pottery 

e Plants for planters for your home or office 
@ We make house calls @e Decorators welcome 
6501 N. FEDERAL HWY. 

BOCA RATON, FL 33431 


CHERRY HILL FURNITURE, 

Toll free 1-800-328-0933 

Buy direct from North Carolina, discounts to 
50%. 500 finest brands including Henredon, 
Ficks Reed, Karastan carpets. 50 years 
experience. Nationwide delivery. Call for price 
quotes or free brochure. 

BOX 7405, FURNITURELAND STATION 

HIGH POINT, NC 27264 


ALAN DEUTSCH - CUSTOM DESIGNS 
FOR THE TRADE 

Find out why the professional designers use us 
for: @ Draperies @ Verticals @ Shojis 
Screens @ Shutters @ Balloon 

Shades @ Upholstered Walls 

@ Upholstered Furniture 

BOYNTON BEACH, FL (305) 736-0575 


BECHTEL JEWELERS 655-8255 

Member of the American Gem Society. Fine 
jewelry, watches, gifts and repair service. 
Established 1930 - Now in our 54th year. 
226 DATURA STREET, WEST PALM BEACH 


BRANDON & MORENO PAINTING CORP. 
655-2741 

Painting and Wall Coverings for residential, 
commercial and industrial buildings. 


Specialist in fabric wall coverings. 
500 C PALM STREET, WEST PALM BEACH 


LUXURY PAINTING CO. 

A Name You Can Trust 

Custom Painting 

Interior & Exterior 

Our quality is consistently high, and our prices 
well within reason. 

Palm Beach: 736-7277 Broward: 761-1480 
Dade: 444-0758 Boca Raton: 394-3033 


COLE REAL ESTATE OF PALM BEACH, INC. 
F. Rhoda Cole, Kim Nadeau, Registered 
R.E. Brokers. 

IN TOWN - 324 Royal Palm Way 659-4389, 
GOLF COMMUNITY - Presidential Way 
686-4200, 

WATERFRONT - 2875 So. Ocean Blvd. 
586-8001 


i . - Retail Sales NX 


AMARTIN FURS 

462-7697, Ft. Laud.; 368-7697, B.R. 
South Florida’s oldest furrier offering a 
complete line of fine furs. @ Storage 

© Cleaning @ Repair _—Re-styling 

389 E. Palmetto Pk. Rd., Boca Raton 

713 E. LAS OLAS BLVD., FT. LAUDERDALE 


HORSES 

ROYAL PALM ARABIANS 305-433-4661 
Beautiful Arabians make beautiful friends 
and investment. We offer complete 
investment planning, boarding, trading and 
relaxation. Please contact Sam Groome. 


ROYAL PALM TRAVEL 659-6080 

Susan M. Lehrman, Owner; Donna D. Kurty, 
Manager. Across the country or around the 
world. Put your plans in the hands of the 
girls at Royal Palm Travel. 

277 ROYAL POINCIANA WAY 

PALM BEACH, FL 33480 


“A GUIDE TO 
PRODUCTS AND SERVICES” 
FOR INFORMATION 
ABOUT DEADLINES, 
RATES AND 
ADDITIONAL HEADINGS 
PHONE (305) 837-4769 
AND ASK FOR 
NANCY NEWCOME. 


For information about advertising in Guide to Products and Services phone (305) 837-4769. 
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CONTINENTAL CUISINE 
SERVING 
LUNCH & DINNER 


ANNOUNCING 

We are now 

serving cocktails 

for your dining pleasure 


Jackets Required 
Reservations Requested 


ALL MAJOR CREDIT CARDS 


Garden Square Shoppes 
Corner of Military Trail & PGA Blvd. 
Palm Beach Gardens 
FL. 33410 (305) 626-4632 


Enjoy the Finest Food 
& Best Tropical Drinks 
in a Casual Atmosphere 


BANANA BOAT 


11 AM 
HEE 


ON THE 
2 AM Ard INTRACOASTAL 


739 E. OCEAN AVE, BOYNTON BEACH 


DISTINCTIVE DINING 


Although Palm Beach Life makes every effort to ensure 
accuracy, occasionally restaurants change their hours or 
menus after we go to press. 


PALM BEACH COUNTY 


PALM BEACH 


The Breakers, 1 S. County Road. After 50 years of service, 
the hotel has maintained the elegance which reflects an 
era of a more gracious way of life. Dine in the elegant 
Florentine and Circle dining rooms; have an informal 
luncheon at the Beach Club or a quick burger or salad 
at the intimate Golf Club. Veal piccata with lemon 
sauce is the favorite entree in the Florentine Room. 655- 
6611. 


Cafe Cocoanut, 237 Worth Ave. Chic Worth Avenue cafe 
now owned by Carol and Richard Katzenberg of 
Clematis Street Cafe fame. Offered are glorious soups 
and desserts, sandwiches on homemade breads, salads 
and imaginative entrees. Luncheon is open to the public. 
Dinner is for Dinner Club members only. 833-6448. 


Cafe L’Europe, in the Esplanade on Worth Avenue. A 
Holiday magazine award winner. European sophistica- 
tion and quality fare. An extravagant dessert table is 
laden with fresh fruits and pastries. Old-fashioned 
apple pancakes with lingonberries, cold plates, salads 
and luncheon specialties are served from 11:30 a.m. 
until 3 p.m. From 3 until about 5 p.m. enjoy light snacks 
and pastries in the bistro-bar area. Freshly baked 
croissant sandwiches, a crock of onion soup or gazpa- 
cho in a crystal goblet are bistro favorites, as are the 
special coffees and champagne cocktails. Dinner is 
from 6 to 10:30 p.m. Closed Sundays. 655- 4020. 


Capriccio, Royal Poinciana Plaza. Continental and Italian 
delicacies. Veal dishes are most popular: scalloppine 
saute Capriccio, scaloppine a la marsala and veal 
zingara, with its shredded ham garnish and subtle light 
tomato sauce. Luncheon is served Monday through 
Saturday from 11:30 a.m. to 3 p.m. Open every night 
for dinner from 6 until 11 p.m. 659-5955. 


Charley's Crab, 456 S. Ocean Blvd. Fresh seafood dining 
features local pompano, snapper and swordfish when 
available, plus fish and seafood from Boston and the 
Great Lakes. Raw bar, bouillabaisse, paella, Maine 
lobster and soft-shell crabs also are served. Luncheon 
hours are Monday through Saturday from 11:30 a.m. 
until 3:30 p.m. Dinner hours are from 4:30 to 10 p.m. 
Sunday through Thursday and 4:30 to 11 p.m. Friday 
and Saturday. Cocktails are served from opening hour. 
659-1500. 


Chuck & Harold’s, 207 Royal Poinciana Way. Their 
courtyard features a spinnaker covering which opens 
for views of the sky as well as dining on the sidewalk 
cafe. One menu from 11:30 a.m. until 2 a.m. offers 


burgers, homemade linguine, steaks and ribs. 659- 
1440. 


Colony Hotel, Hammon Avenue. One block from Worth 
Avenue and the ocean. Continental cuisine and an 
atmosphere of a private club have made the Colony a 
traditional favorite of Palm Beachers. Luncheon indoors 
or by their famous pool on the Gold Coast, noon to 3 
p.m. Dinner, 6 to 10 p.m. Ralph Strain entertains during 
cocktail hour. Marshall Grant Music for dancing, Don 
Scherzi conducting nightly, except on Sundays when 
Marshall appears in person. Reservations. 655-5430. 


Doherty’s, 288 S. County Road. Always a good bet, 
Doherty's has a pub-like atmosphere with great char- 
broiled burgers, French onion soup, vichyssoise, marvel- 
ous chili and great Maryland crab soup. Chicken hash 
Doherty's is similar to New York’s “21” creation. 
Delicious shad roe with broiled bacon, and live Maine 
lobster is offered, steaks-angus supreme, fresh fish. 
Oysters, clams on half shell or stone crabs in season. 
Homemade desserts are a specialty. Doherty's is open 
every day serving lunch 11:30 a.m. to 2:30 p.m. Light 
snacks and hamburgers served from 2:30 p.m. to 4 
p.m. Dinner 5:30 p.m. to 11 p.m. Also on Sunday 
brunch 9 a.m. to 2:30 p.m. 655-6200. 


Epicurean. 331 South County Road. American cuisine with 


a continental flair. Breakfast, lunch and dinner. Lun- 
cheon features California cobb salad, Danish open 
face sandwiches, soups and crepe of the day. For 
dinner enjoy a Florida cioppino with native fish and 
shellfish, or fresh salmon with whisky and walnut sauce. 
The house salad of exotic greens (mache, arugula, 
raddicio) is special. Continuous service with such offer- 
ings as tea and scones and after theater snacking. 
Bakery on the premises, bar and music. Doors open at 7 
a.m. and close at 3 a.m. 659-2005. 


Hamburger Heaven, 314 S. County Road. The claim 
“world’s best hamburger” could be debated, but few 
would say the juicy, tasty burgers prepared from 
freshly-ground, quality beef are not heavenly. They 


also offer steak dinners and glorious pies and cakes. 
They’re open for lunch and dinner. 655-5277. 


Jo’s, 200 Chilian. This charming little restaurant, which 


opened as La Crepe de Paimpol in 1978, now offers a 
continental menu, but the famous crepes of Brittany are 
still a specialty. Veal, duckling, baked lump crabmeat 
imperial and fine steaks. Lobster mousse served in 
artichoke bottoms is a delicious appetizer. Open for 
lunch and dinner. 659-6776. 


L’Express. The Esplanade, 150 Worth Ave. French bakery 


and wine bar. Breakfast, lunch and early dinner. Hours 
are 9 a.m. until 7 p.m. French breads from baguettes 
and boules to the batard and sourdough. Takeout 
includes savory croissants - filled with spinach and goat 
cheese, Italian vegetables, and ham and Swiss. Brioche 
plus cheeses and pates. Soups, sandwiches and hot 
entrees such as quiche with ratatouille and bratwurst 
with warm German potato salad and red cabbage. 
833-2117. 


La Famiglia, 235 Worth Ave. Northern Italian cuisine - 


with a few Southern Italian favorites. The popular 
carpaccio - lean and tender raw beef sliced paper thin 
plus homemade pastas and pestos and an antipasto 
table with such delights as mussels marinara and fresh 
roasted peppers. 655-5959. 


La Trattoria, 251 Sunrise Ave. Italian provincial cuisine — 


cannelloni, zuppa di pesce, piccata di vitello and other 
dishes typical of the provinces. Dinner only. Closed 
Sundays. 655-3950. 


Le Monegasque, 2505 S. Ocean Blvd. This popular French 


restaurant hidden in the Palm Beach President offers 
top-quality fare. The menu is French but not haute 
cuisine. Enjoy dishes of Provence such as bouillabaisse 
and cassoulet. An excellent wine list makes the lack of 
spirited potables go unnoticed. Open for dinner. 585- 
0071. 


Maurice’s, 191 Bradley Place. An old-timer, they’ve been 


here since 1946. Specializing in Italian cuisine, favorites 
on the extensive menu are seafood posillipo, osso buco 
and squid Milanese. Open for lunch 10:30 a.m. to 2:30 
p.m. Monday through Friday. Hot hors d’oeuvres from 
4 to 6 p.m. and dinner from 5 to 10 p.m. seven days a 
week. 832-1843. 


Nando’s, 221 Royal Palm Way. A mecca for Palm Beach 


society for many years. The gracious owner of the 
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restaurant that bears his name originated the scampi 
recipe so popular in American restaurants. Continental 
and North Italian cookery are featured. Dinner only. 
655-3031. 

Petite Marmite, 315 Worth Ave. This landmark restau- 
rant, under new management, features a Continental 
menu. The best of the old Petite is combined with some 
new items such as kidneys with mustard sauce, sweet- 
breads en croute and calf’s brains in black butter with 
capers. Lunch is served from 11:30 a.m. to 3 p.m. and 
dinner from 6 to 10:30 p.m. Closed Sundays. 655- 
0550. 


Providencia, 251 Royal Palm Way. This restaurant fea- 
tures French cooking with such delights as fresh Dover 
sole. Entrees include selle de chevrevil and pilaf de 
Crevettes au Curry. Lunch is served noon to 2:30 p.m. 
Monday through Friday and dinner is served nightly 
from 6 to 10 p.m. Valet parking. 655-2600. 


Ta-boo, 231 Worth Ave. A Palm Beach dining tradition, 
Ta-boo features gourmet fare and fine wine in a club 
atmosphere. Luncheon is served from 11:30 a.m. to 3 
p.m. Enjoy cocktails from 4 to 7 p.m. and dinner from 6 
to 11 p.m. — with music and dancing until 2 a.m. 
Reservations suggested. 655-5562. 


Testa’s, 221 Royal Poinciana Way. Palm Beach's oldest 
established restaurant is still going strong after more 
than 50 years. You can dine inside, on the patio or at 
the sidewalk cafe. Italian dishes dominate the menu, but 
the other offerings are also delicious, especially the 
strawberry pie. Open from December to April. 832- 
0992. 


TooJay’s, 313 Poinciana Plaza. This cafe and gourmet 
marketplace offers casual dining for shoppers or any- 
one in search of good soups, salads, sandwiches and 
yummy pastries. Pick delicious caraway rye bread for 
your sandwich and save room for pies, tarts, tortes and 
cakes. Brunch is served — Sundays only, luncheon and 
dinner served every day. No reservations. 659-7232. 
TooJay’s also has a cafe at Loehmann’s Plaza in Palm 
Beach Gardens (same menu). 622-8131. 


Two-Sixty-Four, 264 S. County Road. Popular luncheon 
and dinner spot where one can dine on excellent 
hamburgers, soups and salads. Dinner entrees include, 
besides steaks and prime rib, catch of the day and 
stone crabs in season and four veal offerings. 833- 
3591. 


Worth Avenue Burger Place, 412 S. County Road. This is 
the place for Palm Beachers and casual shoppers in the 
mood for a high-quality burger or an inexpensive 
dinner. Prime 10-ounce New York strip, homemade 
layer cakes and pies, plus some homey delights like 
baked apples, rice pudding and cup custard are 
favorites. Omelets and sandwiches are served from 11 
a.m. until 9 p.m. 833-8828. 


WEST PALM BEACH 


Bangkok O-Cha, 1678 Forum Place, east of the Palm 
Beach Mall. The cuisine of Thailand resembles Chinese 
but has its own character. Indian curries blend with 
sateh — strips of beef or pork on skewers marinated in 
coconut milk and curry sauce. Delicate spring rolls and 
crispy rice noodles, soups flavored with lemon grass, 
squid in a variety of dishes, including squid salad. 471- 
3163. 


The Beefeeder’s Steak Pit & Tavern, 3208 Forest Hill 
Blvd. Truly a “beef eater’s’’ delight. Flame-broiled 
steaks and prime rib are specialties but anything on the 
menu is delicious. Seafood lovers will enjoy catch of the 
day, king crab legs and excellent shrimp scampi. Dine 
in pub atmosphere or family dining room. No extensive 
wine list, but good house wines and full bar. Open 
Monday through Saturday, 5 to 11 p.m. and Sunday 5 
to 10 p.m. 964-1900. 


Bennigan’s Tavern, 2070 Palm Beach Lakes Blvd. Funky 
decor and casual atmosphere. Get happy from 11 a.m. 
to 7 p.m. when drinks are two-for-one. Service is 
continuous from 11:30 a.m. until 2 a.m. Quiche is 
offered in several varieties as well as deep-fried vegeta- 
bles, fried cheese fingers, burgers, steak and chicken. 
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Regents Dark 


BOCA RATON 


Excellence in Nursing Care 


The setting for Regents Park is in one of the most desirable areas of our 
community and provides the ultimate in residential locale combined with a 
feeling of country openness. It is also convenient for family visiting, while 
remaining close to shopping, cultural events and the area’s medical facilities. 


6363 Verde Trail e Boca Raton, FL 33433 e Phone 305/483-9282 


6208 Georgia Avenue 
West Palm Beach, Florida 33405 


design, inc. 


Dorothy Ganem 305/582-1350 Bruce L. Sprinkle ASID 
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Their champagne brunch Sundays from 11:30 a.m. 
until 3 p.m. features eggs Benedict. 689-5010. 


Blue Front Barbecue, 1225 Palm Beach Lakes Blvd. 
Barbecue-loving folks dote on the ribs grilled over 
oakwood fires. They also have chicken, pork and beef 
with the smoky flavor, plus black-eyed peas, corn 
bread and sweet potato pie. 833-6651. 


Ciao, 3416 S. Dixie. Owner-chef Gino turns out by hand 
the most delicious pastas in various forms which are 
offered with freshly made sauces. Veal dishes are 
special, as well, in this popular and reasonably priced 
restaurant. Don’t miss the mozzarella in carozza and 
calamari frita as an appetizer. Dinner from 4 p.m. to 


10:30 p.m. 659-2426. 


Dominique’s, 214 S. Olive Ave. Italian continental cuisine, 
serving three or four special dishes each day. A variety 
of sandwiches and salads are available. Takeout hot 
and cold meals or eat-in. Lunch only. 833-2805. 


The Gathering, 4201 Okeechobee Blvd. Choose from a 
varied menu of seafood, beef and surf-and-turf — 
though the selections of Midwestern beef (aged on the 
premises and cut daily) are a specialty. Try the rice pilaf 
and the lavish 36-item salad bar. Irish, Jamaican and 
Keoke coffees are also featured. Dinner is served 
Sunday through Thursday from 5 to 10 p.m. and on 
Friday and Saturday until 11 p.m. No reservations. 
686-2089. 


Granada, 624 Belvedere Road. Cuban fare is featured, 
with Spanish accents. Paella and hearty soups are 
served. Caldo Gallego is the pride of the house. They 
are open for luncheon and dinner. 659-0788. 


Gulf Stream Seafoods Restaurant and Fish Market, 
5201 Georgia Ave. Hot plates include fried snapper, 
shrimp, oysters and Ipswich clams. Pick your fish or 
seafood from the retail market and have it cooked to 
order. Lebanese pastries are available. Open Monday 
through Saturday. Lunch and dinner. 588-2202. 


Houlihan’s Old Place, Palm Beach Mall, 1801 Palm 
Beach Lakes Blvd. Houlihan’s has everything from light 
bites to full course fare. Snacks include batter-fried 
mushrooms and zucchini, nacho platters and egg rolls. 
Crispy roasted boneless duck with Grand Marnier 
sauce is a specialty. Special drinks include margaritas, 
frozen daiquiris and exotic coffees. 471-9440. 


You don't 
have to bea 
Contessa 
to enjoy 
~ Caviar with Pasta 
at the new 


La Famiglia. 


Our famous chef performs culinary magic every day 
to delight the most demanding palates, and our new menu 
under his direction becomes an adventure in Gourmet Italian 
(Cocina Novella). We also take pride in our impeccable 
white glove service that helps make every meal 
a special event. And, if the Contessa happens to be sitting at 
the next table, expect to see her smiling. Contentedly. 


LATAMIGLIA | 


Lunch, Dinner / 235 Worth Avenue, Palm Beach / Reservations: 655-5959 
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Hyatt Palm Beaches, 630 Clearwater Park. The hotel’s 
sophisticated Cafe Palmier will appease anyone’s epi- 
curean longings. Food is beautifully presented and 
you'll like the little extra touches in this first-rate restau- 
rant. Bay scallops with broccoli in creamy saffron 
champagne sauce, filet mignon with artichoke hearts, 
goose liver mousse and truffle sauce, veal Normandy 
with apples, morels and tomato noodles are among the 
offerings for dinner. The Terrace offers breakfast and 
continuous lunch-dinner service. You'll enjoy Italian 
omelettes baked open-face, sandwiches and salads 
lavishly garnished with fresh fruits and vegetables, ribs, 
steak and fish of the day. 833-1234. 


La Scala, 205 Datura St. This charming Italian restaurant 
offers fresh pasta and homemade bread. Fish of the 
day and zuppa di pesce are specialities. 832-6086. 


Margarita y Amigas, 2030 Palm Beach Lakes Blvd. 
Mexican food is served in an attractive setting. Nachos, 
enchiladas, tacos and burros, combination plates and 
chimichanga are on the menu. The wild tostada is 
outrageous but fun. Order a bucket of six South-of-the- 
Border beers and have a tasting. The menu is the same 
11 a.m. until midnight. 684-7788. 


Ming Kee, 5774 Okeechobee Blvd., in Century Plaza. 
Takeout Chinese food is cooked to order with love. 
Combination dinners are for one, two or three but will 
easily serve more. Try the moo goo gai pan with thick 
pieces of fresh white meat chicken, snowpeas and 
Chinese vegetables. Good egg rolls and wonton soup 
are served. Special Chinese dishes are prepared on 
request. 684-0482. 


Mr. Tandoori, Commons Mall, 12794 West Forest Hill 
Blyd., Wellington. Tandoori specialties and curries fea- 
ture chicken, meat and seafood. Biryani rice dishes and 
vegetables are also served. For starters, try lamb, 
shrimp and chicken pieces marinated and barbecued 
tandoori style. Lunch is served from 11:30 a.m. to 2:30 
p.m.; dinner from 5:30 to 10:30 p.m. 798-2755. 


Nonna Maria, 1318 N. Military Trail in Luria Plaza. 
Intimate Italian restaurant offers provini veal dishes and 
pasta. Rollatini is veal stuffed with prosciutto and 
mozzarella cheese and topped with mushroom sauce. 
Zuppa di pesce heaps shrimp, clams, mussels, scungilli 
and calamari atop linguine. 683-6584. 


THE WIG 
THAT 
ISN'T ... 


LOOK! NO TIGHT CAP — JUST A BAND. A SMALL 
BASE, AND LOVELY BOUNCING HAIR ... BLENDING 
WITH YOURS ... ALL OVER! COOL! 


Ruth Regina’s exclusive creation patented all over the world. Hand 
made of finest European Hair — no pins. Weighs less than 3 ounces. 
New look of fullness. Completely natural. Custom-made hairpieces, 
braids, chignons, falls, problem hairpieces to match your very own 
hair. Special hairpieces for surgery patients. 

ALSO COMPLETELY UNDETECTABLE HAIRPIECES FOR MEN. 

TOWN & COUNTRY says “ 
gimmick we've seen that does full scale job.” 
HARPER’S BAZAAR says “ ... 
ingenious arrangement of net and elastic banding.” 
REDBOOK says * ... 
Ruth Regina is make-up artist and a master wigmaker 
for Universal, MGM & Paramount, as well as 
motion pictures and TY shows, including 

13 years with the Jackie Gleason show. 

OUR CLIENTEL IS INTERNATIONAL. 


8 GENERATIONS OF WIG MAKING 


1050 Kane Concourse, Bay Harbor Island 


One block west Bal Harbor Shops 
866-1226 or 866-4340. Please call for an appointment. 


Royal Greek, 7100 S. Dixie. Family restaurant offers 
Greek and non-Greek dishes with home-cooked flavor. 
Pepper steak kabobs, moussaka, pasticho and baklava 
are delicious. Be sure to try their Greek wines and the 
towering coconut meringue pie. They’re open for 
breakfast, lunch and dinner. Closed Sundays. 585- 
7292. 

Sawgrass Grill, 1756 S. Congress Ave., Palm Springs. A 
handsome restaurant offering fresh seafood and 
steaks. Catch of the day, shrimp and lobster tails and 
choice grilled steaks. Luncheon features a wide selec- 
tion of salads and sandwiches. 964-4101. 


Sitar of India Restaurant, 7504 S. Dixie. Patterned after 
the famous Khyber Indian Restaurant in Chicago, the 
fare is authentic with many dishes cooked in the tan- 
door oven. Specialties include Mughlai curries and 
Biryani rice dishes. Indian breads are a delight. Begin 
your meal with a sweet or salty lassi or a bowl of 
Mulligatawany soup. Lunch and dinner and most items 
available for takeout. 582-2496. 


Tequila Willie’s Saloon & Grill, 2224 Palm Beach Lakes 
Blvd. This fun restaurant has a casual Mexican atmo- 
sphere, where you can enjoy a variety of munchies or a 
full dinner. They also offer American burgers and deli 
and raw bar food. The “stampede,” designed to serve 
four to six, includes tacos, enchiladas, tamales, tosta- 
das and more. Open for lunch, dinner, late snacks and 
Sunday brunch. 471-1900. 


This Is It Pub, 424-24th St. Featuring charming pub 
atmosphere along with good drinks, good food and 
friendly service. Delicious soups and chowders, daily 
gourmet specials from chicken cacciatore to bouilla- 
baisse, fresh crusty bread, aged prime ribs and steaks, 
dessert drinks plus Key lime pie are served. Service is 
continuous for luncheon from 11:30 a.m. Tuesday 
through Saturday. Dinner from 5 until 11 p.m. week- 
days and until 11:30 p.m. Friday and Saturday. Closed 
Sundays and Mondays. Reservations are suggested. 
833-4997. 


Tony Roma’s, 2215 Palm Beach Lakes Blvd. The place for 
barbecued baby-back ribs and great French-fried on- 
ion rings. Or go for barbecued chicken, pan-fried 
brook trout, a burger or a steak. They're open from 11 
a.m. until 1 a.m. Monday through Thursday and until 3 


. causing a sensation. Smallest hair 
slips on with incredible ease via an 


never seen a (hair) piece like this before’ — 
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a.m. on Friday and Saturday. Sunday hours are 2 p.m. 
until midnight. No reservations. 689-1703. 

Visko’s Steamroom, 1930 N.. Dixie. Steamed, fish 
and seafood are the specialties at this New Orleans- 
style restaurant. Crawfish from Louisiana in season, 
fresh flounder and local fish steamed in special ovens 
are featured in addition to brisket of beef and cornish 
hens. Appetizers include steamed oysters bordelaise 
and eggplant with shrimp and crabmeat. (Peel your 
own shrimp and deposit shells in brass buckets at each 
table.) Full bar and lounge. Dinner only. 833-3777. 


Willie’s Fresh Seafood Restaurant, 1681 N. Military 
Trail. Featuring attractive rooms with courtyard and 
spacious bar, Willie’s has fresh fish in season. Veal 
Oscar features provini veal topped with crabmeat. 
Fresh grouper with linguine and shrimp marinara are 
good choices as is the clambake for two. 686-6062. 


Yamato Steak House of Japan, Pine Trail Plaza on 
Okeechobee Boulevard and Military Trail. Raw steak, 
chicken, shellfish and vegetables are grilled at the table 
by Japanese chefs. Five-course dinners feature sirloin, 
filet mignon, sesame chicken, shrimp, lobster and scal- 
lops. Tempura shrimp and vegetables are also good. 
To quench your thirst there is plum wine, sake and 
Japanese beers. They’re open Monday through Satur- 


day, 4:30 to 11 p.m. and Sunday 2 to 10 p.m. 686- 


3508. 
LAKE WORTH 


Alive & Well, 612 Lake Ave. Serving food for health such 
as salads, sandwiches and homemade soups. Dinner 
entrees include baked eggplant and stuffed avocados. 
Freshly squeezed juices, natural ice cream, hot carob 
sundaes and other desserts are on the menu. Wine and 
beer are served. No smoking. 586-8344. 


Cafe Vienna, 915 Lake Ave. Substantial, home-cooked 
fare such as saverbraten and potato dumplings, spaet- 
zle and wiener schnitzel are featured. Desserts are a 
delight — sachertorte and the German schwarzwalder 
kirschtorte and apple strudel. 586-0200. 

Dragon Inn, 6418 Lake Worth Road in Lake Worth Plaza. 
Cantonese, Mandarin and Szechwan style dishes are 
served. Hong Kong steak, lemon chicken and Mandarin 
shrimp are on the menu. Open for lunch and dinner. 
965-0418. 


IMCeLTIOLS 
by 


L’Anjou, 717 Lake Ave. Entrees include crepes, omelets, 
eggs Benedict, beef Wellington and duck pate. You'll 
like this small French restaurant. Open for dinner only. 
582-7666. 


Lovin’ Oven, 4526 Lake Worth Road. This casual eatery 
makes the most of the fresh breads and rolls its bakery 
turns out each day. Freshly baked rye is the base for the 
Reuben, French bread for the roast beef au jus and 
either a soft braided roll or a hard ““bulkie”’ (steamed 
roll fashioned of challah dough) for the 7% ounce 
burgers. Soups are made from scratch and salads are a 
feast. Open every day for breakfast and lunch, but you 
can grab a bite from the bakery until 7 p.m. Takeout 
and catering are also available. 433-5000. 


Oriental Express, 375 S. Military Trail. Chinese fare in 
attractive and comfortable surroundings. The menu 
reflects some of the best of Cantonese, Mandarin and 
Szechwan styles of cooking. For mushroom lovers, 
Triple Mushroom Cow teams strip steak with straw, 
button and black mushrooms and snow pea pods in 
oyster sauce. Luncheon and dinner. 968-3550. 


Pancho Villa, 4621 Lake Worth Road. Mexican and a few 
South American favorites: real tamales steamed in corn 
husks, chiles rellenos, tacos and enchiladas. Soncocho 
stew, a specialty of the house, is a tasty concoction of 
meat, yucca and plantains. Mexican beer is available. 
Service from 10:30 a.m. every day. Takeout or eat-in. 
964-1112. 


Swedish Steakhouse, 824 Lake Ave. Scandinavian fare 
in a pleasant setting. Luncheon specialties range from 
Swedish meatballs with lingonberries to braised brisket 
with horseradish. Grilled salmon and flounder are 
seasoned with dill and beef tartare is freshly ““scraped”’ 
tenderloin or strip steak. Luncheon hours are 11:30 
a.m. to 2:30 p.m., Monday through Friday. Dinner is 
served Tuesday through Saturday, 5 to 9 p.m. Sunday 
hours are 11:30 a.m. to 8 p.m. 585-1937. 

Tijvana Express, 5380 10th Ave. Petite Mexican restau- 
rant, tucked away a mile west of Military Trail on 10th 
Avenue. Handmade corn chips and corn and soft flour 
tortillas are used to make enchiladas, tacos, burritos, 
quesadillas and other Mexican foods. Dine in or take- 
out. Miniature versions of chimichangas and burritos 
sold by the dozen. 969-0666. 


KATALINA 
106’ ALUMINUM CRUISER 


LANTANA 


The Ark, 2600 W. Lantana Road. Meat, seafood and fowl 
— and plenty of it — are available at affordable 
prices. The roast prime rib comes in four cuts from eight 
to 24 ounces or try the “elephant’’ 16-ounce strip. 
Tropical setting and an animal-related menu carry out 
the Noah’s ark theme. Reservations not necessary. 968- 


8550. 
BOYNTON BEACH 


Banana Boat, 739 E. Ocean Ave. on the Intracoastal. Dine 
on the patio or in the lounge with views of the water- 
way. Featured are soups, hearty sandwiches and bur- 
gers. Entrees include coconut shrimp, fresh Florida 
lobster, shrimp scampi and filet mignon. Open daily for 
lunch and dinner. 737-7272 or 428-3727. 


Chef’s Touch, 1002 N. Federal Highway. Handwritten 
menu is table d’hotel and changes daily. Prix-fixe offers 
a choice of five entrees, two appetizers, choice of soup, 
sorbet, salad, cheese and dessert. A la carte menu 
offers Irish smoked salmon and escargots or choice of 
hors d’oeuvres from the fixed menu. Entrees range from 
steaks, fish and rack of lamb for two. Service is formal 
but not pretentious. Pleasing ambience with cozy cor- 
ners and a small dining room for private dining. 
Luncheon and dinner. Closed Monday. Reservations 
suggested. 732-5632. 


Elina’s Mexican Restaurant, 3633-B S. Federal Highway. 
This unpretentious restaurant seats around 60 from 11 
a.m. until 11 p.m. Soups, enchiladas, tamales, tortillas, 
burritos and the puffy sopapillas served with honey are 
available. Closed Mondays. 732-7252. 


DELRAY BEACH 


The Arcade Tap Room, 411 E. Atlantic Ave. One of 
Delray’s oldest restaurants, The Arcade Tap Room 
features a range of beef and seafood entrees, including 
a fine prime rib. Dine amid music from 7 to 11 p.m. 
Daily luncheon specials are also featured. Lunch, 11 
a.m. to 5 p.m.; dinner, 5 to 10 p.m. Closed Sundays. 
Reservations suggested. 276-0401. 

Erny’s, 1045 E. Atlantic Ave. This friendly, neighborhood 
restaurant boasts a delicious broiler menu of steaks and 
chops. Seafoods include shrimp scampi and seafood 
Newburg. Extensive luncheon menu features home- 
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made soups, salads, sandwiches and seafood platters. 
Lunch, 11 a.m. to 3 p.m.; dinner, 6 to 11 p.m. Closed 
Sundays. 276-9191. 


BOCA RATON 


Bali Plaza, 21212 St. Andrews, in the Village Square 
shopping center. Indonesian-Chinese fare is served in a 
chic setting. The famous rijstaffel is a specialty for two 
while the schools of Hunan, Cantonese and Szechwan 
are represented in the Chinese specialties. The Sze- 
chwan sliced duck cooked with hot peppers is excellent. 
391-6676. 


Casa Gallardo, 353 Town Center Mall. Authentic Mexican 
dinners, appetizers, desserts and drinks are served. 
Chimichanga featuring a large crisp tortilla, juicy 
chunks of beef and pork, and Monterey jack cheese is 
tremendous. Double-frozen Margaritas are a specialty. 
Open seven days, 11:30 a.m. to midnight. 368-1177. 


Chez Marcel, Royal Palm Plaza on Federal Highway 
between Camino Real and Palmetto Park Road. Cozy 
French Bistro. Menu geared to seasonal foods. Sea 
scallops with Belgian endives, fresh salmon with morels 
and melt-in-the-mouth seafood mousselines. Lamb steak 
and sirloin in Madagascar green peppercorn sauce. 
Limoges china and French glassware but moderately 
priced. 368-6553. 

Dominic’s, |-95 and Glades Plaza in the Holiday Inn. A 
first-class restaurant with romantic, “Italian Village’ 
atmosphere offers excellent Italian fare including a 
parade of veal dishes. Pasta is prepared Bolognese 
style, carbonara or with seafood. They also feature a 
broad selection of wines. Open for dinner only from 5 
to 10 p.m. Sunday through Thursday and until 10:30 
p.m. Friday and Saturday. 368-5200. 


La Vieille Maison, 770 E. Palmetto Park Road. “The Old 
House,” a gem of the Addison Mizner era, offers a 
romantic setting for dining. The food is excellent, the 
service sophisticated and the ambience agreeable. 
Spectacular wine list is available in this five-star Mobil 
award-winner. 391-6701. 


Sweetwater Barbecue Rib House & Grill, Glades Plaza. 
As the name implies, this family restaurant features 
Southern barbecued ribs and ranch-style chicken. Fresh 
fish of the day and a selection of charbroiled entrees 
are also favorites. Lunch is served from 11:30 a.m. to 
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2:30 p.m. and dinner is served from 5 p.m. Takeout is 
available. 368-7427. 


Tom’s Place, Glades Road and Old Dixie Highway. Soul 
food restaurant with good down-home cooking serves 
great ribs plus catfish and hush puppies, fried chicken, 
cornmeal muffins and collard greens. Inside offers a 
homey atmosphere. Takeout is available. 368-3502. 


Tycoons, 2350 Executive Center Drive in the Arvida Center. 
Elegant but casual ambience located in Boca’s financial 
hub. Native fish is a specialty. Seafoods include yellow- 
tail, Florida red snapper and grilled swordfish. Steaks, 
veal chops and lamb chops are offered. Burgers, 
sandwiches, salads and special luncheon entrees. No 
reservations. 994-2269. 


Wildflower, Palmetto Park Road at the Intracoastal. Wa- 
terfront cafe serving luncheon and dinner daily. Salads, 
omelets, steaks, quiches, crepes and burgers. Dancing 
after 9 p.m. 391-0000. 


PALM BEACH GARDENS 


The Explorer’s Club, PGA Sheraton Resort, 400 Avenue 
of the Champions. This gourmet dining room offers 
specialties from around the world. Appetizers include 
Russian piroschki and Japanese shrimp sushi. Entrees 
range from tenderloin of lion to venison. Red snapper is 
prepared Caribbean Islands style with cilantro. Lamb 
chops are wrapped in strudel pastry and spiked with 
Greek retsina. 627-2000. 


Ristorante La Capannina, 10971 N. Military Trail, PGA 
Boulevard and Military Trail. Italian fare is prepared 
and served with finesse. Pasta special fresh daily, 
rigatoni alla vodka, cannelloni and fettuccine Alfredo 
are offered. Veal specials include broiled or stuffed 
veal chops, saltimbocca and zingara. Zuppa di pesce 
and frittura di calamari and gamberi are popular fish 
items. Open for lunch and dinner. 626- 4632. 


NORTH PALM BEACH 


Bentley’s, 730 U.S. 1. You'll find excellent service and an 
imaginative menu. Chilled poached salmon with dill 
sauce is among the appetizers. Homemade soups, fresh 
“al dente’’ vegetables in season and rosin-baked pota- 
toes are offered. You can top your prime rib with fresh 
asparagus and crabmeat in bearnaise sauce. A better- 
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than-average wine list is reasonably priced. Colorful 
church windows and plants provide a handsome atmo- 
sphere. 842-6831. 


Bistro Gavaroche, 1201 U.S. 1, in the Crystal Tree plaza. 
European decor and ambience. Country-style duck 
terraine with homemade bitter-orange marmalade and 
rack of lamb with fresh herbs are just a sampling of 
what is offered. Breads and French pastries are baked 
on the premises. The chef served his apprenticeship at 
Georges Cinq in Paris. 626-5502. 


Jack Baker’s Lobster Shanty, 211 N. Federal Highway. 
Lobsters, broiled or boiled, priced according to size, 
plus a delightful array of fish and seafood are served. 
Steamer clams are served with broth and butter, Chesa- 
peake Bay soft-shell crabs and fresh-caught native fish. 
Open 4:30 p.m. daily. No reservations. 842-7233. 


The Fisherman’s Cafe, 661 N. Federal Highway. This 
charming restaurant resembles the gingerbread homes 
in Old Town Key West with its wide veranda set with 
white wicker chairs. The Cafe offers some of the best 
fresh fish in the area, plus such delights as fresh oysters 
Rockefeller with Pernod and shrimp scampi in fresh 
tarragon butter sauce. Specialties change daily. Don’t 
pass up the Key lime pie. Lunch only. Dinner from 4:30 
to 10 p.m. Sunday through Thursday and 4:30 to 10:30 
p.m. Friday and Saturday. No reservations. 848-9600. 


RIVIERA BEACH 


Crab Pot, 386 E. Blue Heron Blvd. under the Riviera Beach 
bridge. Eat blue crabs, catfish and shrimp steamed in 
beer, while you smell the sea air. 844-9245. 


Portofino, 2447 Ocean Blvd. This Italian cafe has a view of 
the ocean. Try their lasagna and ravioli with homemade 
noodle dough. Other Italian favorites are offered at 
modest prices. A beautiful espresso machine turns out 
fantastic coffee and capuccino creations. Pastries and 
pizza also are on the menu. 844-8411. 


LAKE PARK 
Cafe du Parc, 612 Federal Highway. Charming French 
restaurant in a house features boneless duck with green 
peppercorns, quail, sweetbreads, beef Wellington, Do- 
ver sole and salmon en croute. Desserts are special. 
Open for dinner only. 845-0529. 
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JUPITER-TEQUESTA 


Cobblestone Cafe, Gallery Square North at 383 Tequesta 
Drive. Blackboard specials change daily. Plum de veau 
veal prepared en croute, rack of veal, veal chop stuffed 
with ham and cheese, and veal francaises. Specialties 
include duck with bing cherries, breast of capon and 
shrimp with mustard sauce. Fresh vegetables, home- 
made soups and fine pastries. 747-4419. 


Harpoon Lovie’s, 1065 SR A1A. Located on the shores of 
the Jupiter Inlet, with view of the Jupiter lighthouse — 
this is a casual all-around restaurant where one can 
enjoy “munchies” and entree specialties under $10. 
Imaginative breakfasts from 7 to 11 a.m. feature 
freshly baked items by Irish pastry chef, an English-style 
mixed grill and unusual breakfast entrees such as 
poached eggs served over sliced avocados and topped 
with bearnaise sauce. Lunch is from 11 a.m. to 5 p.m.; 
dinner from 5 until 10 p.m. Dine casually on the 
canopied porch. 747-2666. 


La Caravella, 350 U.S. 1 in the Jupiter Bay Shops. Enjoy 
the happy marriage of Italian cuisine with a French 
touch. For luncheon, chicken in champagne, veal pic- 
cata, eggs Benedict and outstanding cold entrees such 
as poached salmon with Russian salad. Roasts carved 
at the table for dinner. Seafood runs the gamut from 
zuppa de pesce to froglegs provencale and Dover sole. 
744-1978. 


INDIAN RIVER COUNTY 
VERO BEACH 


Driftwood Inn, 3150 Ocean Drive. On the ocean in the 
picturesque Driftwood Resort, this handsome restaurant 
fashioned of brick, antique wood and glass offers a 
varied menu: osso buco, smoked chicken, mushroom 
and spinach salad, and fettuccine Alfredo. Prime meats 
and fresh fish are grilled over mesquite charcoal from 
Texas which imparts a unique and delicious flavor. 
Another specialty is their international coffee bar. Open 
for dinner 5:30 to 10 p.m. 231-0336. 


Forty-One, 41 Royal Palm Blvd. Imaginative French chef, 
elegant decor and French service combine to make this 
restaurant one of Florida’s best. Fresh oysters topped 
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with caviar and creamy horseradish sauce, seafood 
bisque, iced cucumber soup, sweetbreads, seafood 
crepe Brittany, grouper Bonne Femme, bouillabaisse 
and sauteed shallots are featured. 562-1141. 


Ocean Grill, Sexton Plaza. On the ocean and a survivor of 
the ocean sprays and wind for more than 50 years, this 
landmark seems fashioned of driftwood. Inside there is 
a museum of wrought iron ships’ bells, stained-glass 
windows and mahogany. Feast on Indian River lump 
crab caught in the river at the restaurant’s back door, 
plus local fresh fish. The kitchen turns out blueberry- 
pineapple muffins, bread, cakes and a truly authentic 
Key lime pie. Good steak and daily specials also are 
featured. 231-5409. 


P.V. Martins Beach Cafe, 5150 N. AlA, between Fort 
Pierce and Vero Beach. This oceanfront restaurant has 
a casual, Florida atmosphere. Items from seafood and 
alligator tail and oysters conch-style to barbecued ribs 
are served. 465-7300 or 569-0700. 


MARTIN COUNTY 


JENSEN BEACH 


Frances Langford’s Outrigger Resort, 905 S. Indian River 
Drive. Polynesian setting on the Indian River offers 
Polynesian and American fare. Try the Outrigger Tiki, a 
combination of sliced barbecued pork, chicken and 
lobster with Chinese vegetables and served with a 
secret sauce. Open every day. 287-2411. 


STUART 


Benihana of Tokyo Steak House, on the St. Lucie River at 
the bridge on Ocean Boulevard. Hibachi cuisine is 
cooked at the table. Japanese chefs perform their 
unique skills with flashing knives as they prepare steak, 
shrimp and vegetables in full view of the diners. Eat 
with ‘‘waribashi’’ (Japanese-style chopsticks) and try a 
sake martini presented with a slice of cucumber instead 
of an olive. Lunch and dinner. 286-0740. 

Conchy Joe’s, 3945 N.E. Indian River Drive. Splendid 
views of Indian River. Raw bar snacks from 11:30 a.m. 
until 10 p.m. Luncheon and dinner menu offers fish, 
steaks and ribs from the wood grill, plus alligator and 
Bahamian conch chowder and fritters. Dozens of exotic 
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WALLY FINDLAY 
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165 WORTH AVENUE, PALM BEACH, FLORIDA 33480 


Thirty World Famous Artists 


SIMBARI © HAMBOURG e¢ GANTNER 
VIGNOLES @ MICHEL-HENRY ¢ KLUGE 
LE PHO ¢ NOVOA ¢ ARDISSONE 
FABIEN and others 


For Collectors and Investors 
Paintings from the Renowned 
Wally Findlay Collection of 
French Impressionists, Post-Impressionists 
and Modern Masters 


PICASSO e 


tropical drinks, Key Lime pie. A fun place with “old 
Florida’ ambience. 334-1130. 


Jake’s, 423 S. Federal Highway. Their salad bar features 
clams on the half shell, soup kettle of the day, steaks, 
fish and sandwiches. Sit by the fire if it’s cool; read a 
book if you like. 283-5111. 


Le Pavillon, 3220 S.E. Federal Highway. A haven of 
hospitality and fine food prepared with devotion by 
two Swiss chefs. Fresh foods, such as swordfish taken 
from Cocoa Beach waters, are offered during peak 
seasons. Veal Francaise is outstanding. 283-6688. 


BROWARD COUNTY 
DEERFIELD BEACH 


Pal’s Captain’s Table, Hillsboro Beach Boulevard and the 
Intracoastal Waterway. Come by auto or boat. Pal’s 
menu features fresh seafood, salads and traditional 
favorites with continental service and Intracoastal 
views. Special, lighter-appetites menu has complete but 
“unstuffy” meals. Fresh-baked desserts are offered. 
Open for lunch, dinner and Sunday brunch. 427-4000. 


LIGHTHOUSE POINT 


Cap’s Place, 28th Court. This offbeat restaurant is accessi- 
ble by boat only. Drive your car to the dock, turn on the 
light and a boat will take you over. Specialty is 
seafood. Call for exact address. 941-0418. 


POMPANO BEACH 


Harris Imperial House, 50 N. Ocean Blvd. It doesn’t look 
like a Chinese restaurant, but legions come for the 
Cantonese as well as American fare. Evening luau 
buffet is extremely popular and the price is right. They 
serve lunch and dinner. 941-2200. 


FORT LAUDERDALE 


Bryan Homes Restaurant, 301 N. New River Drive West. 
Situated on the New River, in Fort Lauderdale’s Historic 
Center, two century-old homes converted into a restau- 
rant offers old-fashioned private dining parlors. Sher- 
bets, ice creams, breads and soups prepared daily. 
Pompano with macadamia nut butter, beef Viennese, 
Chicken ala Ritz, creole and seafood dishes. Chocolate 
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meringue rings. Luncheon and dinner and Saturday 
and Sunday 12 to 3 p.m. New Orleans Brunch. Docking 
facilities. Reservations suggested, but not required. 
532-0177. 

Casa Vecchia, 209 N. Birch Road, situated on the Intra- 
coastal Waterway. An exciting restaurant conceived by 
the proprietors of Down Under and La Vieille Maison. A 
charming old house transformed into an engaging 
Mediterranean restaurant, featuring the ultimate in 
northern Italy and French Riviera cuisine. Reservations 
are a must. 463-5465. 


Down Under, 3000 E. Oakland Park Blvd. Truly down 
under the Oakland Park bridge. Sit at tables according 
to your mood — patio, porch, balcony, waterfront, 
garden or tavern. Dine on great food and wine. It is 
always bustling with customers. They serve lunch Mon- 
day through Friday. Dinner 6 to 11 p.m. daily. 563- 
4123. 


Le Dome, 333 Sunset Drive. A panoramic view of the city is 
offered in this rooftop restaurant with an extensive and 
imaginative menu. Osso buco, rack of lamb and San 
Francisco’s cioppino are on the menu. Open 6 to 11 
p.m. daily. 463-3303. 


Les Trois Mousquetaires, 2447 E. Sunrise Blvd. It’s worth 
a visit just for the pastry cart. Classic French cuisine is 
served. They serve lunch noon to 2:30 p.m. Monday 
through Friday. Dinner 6 to 10 p.m. except Sundays. 
564-7513. 

Orsini’s. 2400 E. Las Olas Blvd. Italian cuisine served in an 
atmosphere that reflects old world elegance. Rigatoni 
alla vodka, gnocchi and fettuccine with white cognac 
sauce are a few of the dishes served. Hours are 6 p.m. 
until 1 a.m., six days a week. 467-2400. 

Renaissance, West of Fort Lauderdale off S.R. 84 at 
Bonaventure Inter-Continental Hotel and Spa. Exquisite 
and expensive fare is served on Royal Doulton china. 
Appetizers include oysters topped with leeks gratinee, 
lobster medallions and escargots en croute. Entrees 
include duckling, rack of lamb, chateaubriand and veal 
chops. Dining room overlooks spectacular waterfalls. 
Dinner only. 474-3300. 

Sea Watch, 6002 N. Ocean Blvd. Dine where the windows 
open to the ocean breezes or in air-conditioned comfort 
in this extraordinary multilevel structure of weathered 
wood. Enjoy seafood or beef. Prime ribs are roasted in 


Bras 


rock salt and served with creamy horseradish sauce. 
Other specialties include ocean-fresh Florida pompano 
and red snapper, plus the catch of the day, bouilla- 
baisse and delicious conch chowder. Luncheon fare 
offers a variety of special salads, Danish sandwiches 
and hot entrees such as coquille St. Jacques, crepes and 
grouper. 781-2200. 


Yesterday’s, Oakland Park Boulevard at the Intracoastal. 
Main dining room serves Continental/American fare, 
the gourmet Plum Room offers a special menu with the 
added attractions of foot pillows and telephones at the 
tables. The Upstairs Porch is a greenhouse saloon with 
view of Intracoastal. Food and drinks served through- 
out Yesterday’s including the One-Up Lounge which 
offers dancing. 561-4400. 


DADE COUNTY 


MIAMI BEACH 


The Dining Galleries (Fontainebleau Hilton), 4441 Collins 
Ave. Enjoy elegant dining in a classical atmosphere. 
Crown roast of lamb, bouillabaisse, chocolate marble 


cheese cake and dessert drinks are on the menu. Come 
for Sunday brunch. 538-8811. 


El Bodegon-Castilla, 2499 SW 8th St. Spanish cuisine. 
Seafood paella plus the traditional paella are served. 
Caldo Gallego and snapper with green sauce are 
favorites. 649-0863. 


The Forge, 432 Arthur Godfrey Road. Decor is on the 
baroque side, with crystal chandeliers and stained 
glass. Steaks are served with imaginative toppings. 
Fifty-page wine list is available. Open 6 p.m. to 3 a.m. 
daily. 538-8533. 


Gatti, 1427 West Ave. The second oldest restaurant on 
Miami Beach (Joe’s Stone Crab has a few months’ 
seniority) specializes in Northern Italian dishes, steak 
and seafood. 673-1717. 


The Good Arthurs, 790 NE 79th St. located on a cause- 
way leading from Miami to the beach. Dine indoors or 
outdoors. Enjoy some of the best seafood in Florida — 
dolphin, snapper almondine, a bountiful Caribbean 
bouillabaisse. 756-0631. 

Joe’s Stone Crab, 227 Biscayne St. Doing business at the 
same stand for 60 years. Stone crabs, hashbrown 
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potatoes, seafood and Key lime pie. Lunch is served 
Monday through Friday from 11:30 a.m. to 2 p.m.; 
dinner is served every evening from 5 to 10 p.m. 673- 
0365. 


The Prince Hamlet, 19115 Collins Ave. North Miami 
Beach. Originally established in 1969, the Prince Ham- 
let restaurant has reopened in a new location on Miami 
Beach. Still featuring the famous 52-foot Danish cold 
table with every meal, entrees include red snapper 
papiloite, Dansk roast duck, veal oscar, weinershnitzel, 
rack of lamb, and the Danish cutlet of beef for two. 
932-8488. 


CORAL GABLES 


Le Festival, 2121 Salzedo. Cheese souffle appetizer is a 
delight. Entrees include duckling a l’orange flamed in 
Grand Marnier, chicken in champagne sauce. The 
patissier turns out a delicious assortment. 442-8545. 


MONROE COUNTY 
ISLAMORADA 


Green Turtle Inn, at mile-marker 81.5. The menu features 
conch and turtle flipper chowders, fresh fish and Key 
lime pie. Open every day except Monday from noon 
until 10 p.m. 664-9031. 


KEY WEST 


A & B Lobster House, 700 Front St. This family restaurant, 
located on the water next to the shrimp boat docks, 
offers excellent, fresh seafood. 294-2536. 


Fogarty’s 1875 House, 227 Duval St., in the old Key West 
area. There is plenty of atmosphere here, as well as a 
menu featuring Continental, seafood and curry special- 
ties. 296-9592. 


Pier Restaurant, (Pier House Motel), 1 Duval St. People 
with a penchant for dining on the water will be 
delighted with the four-sided view here. Luncheon 
specialties include fish fingers and seafood quiche. A 
large dinner menu offers everything from grilled Flori- 
da grouper to roast rack of lamb. 294-4691. 

Poor Richard’s Italian Garden and Buttery, 1208 Si- 


monton St. This is one of the more interesting places in 
the area. 294-9020. 
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ROBERT HELSMOORTEL 
(Continued from page 85) 

working of late, he said, with Boca Raton 
architect James Barretta and the Mi- 
ami-based firm Arquitectonica, and 
some recent examples of his large-scale 
public sculpture can be seen at 1200 
Corporate Place and One Lincoln Place 
in Boca Raton, Sunrise Savings and 
Loan in Boynton Beach, and Barnett 
Bank in downtown West Palm Beach. 

Helsmoortel — who was born in 
Antwerp, North Belgium, and who came 
to the United States in 1958, becoming a 
citizen six years later — has a long list of 
such commissions in public places in this 


‘an unrepentant 


modernist’ 


country, Canada and Europe — a career 
honored by a “work in progress” show in 
Miami in 1980 and about to be recorded 
on videotape for public television. 

At a time when neo-expressionism 
and a return to the figural are the hot- 
test topics in the art market, Helsmoor- 
tel remains an unrepentant modernist. 
That is one of the strongest appeals of 
his work — an apostolic succession, as it 
were, linking him with the heroic age of 
modernism in the early years of this 
century. There are echoes of the Russian 
constructivists in his large sculptures — 
or, closer to home, of the Dutch artists of 
De Stijl — and in some of the smaller 
works an exploration of forms which, in 
the manner of Jean Arp, suggest shapes 
found in nature while remaining ab- 
stract. He has also done loose, poetic 
color-field paintings on unprimed can- 
vas and an extraordinarily appealing se- 
ries of drawings of big, fleshy women at 
the beach which link him in spirit with 
his native city’s greatest artist, Peter 
Paul Rubens. Helsmoortel sees no con- 
tradiction in this variety of styles: in the 
golden age of 17th-century art, for exam- 
ple, such versatility would have been 
expected of any talented artist, and the 
long, economical lines with which he 
draws a woman are not as far removed as 
it might appear from the well-defined 
contours of his assemblages in metal. 

“T believe very firmly that every- 
thing in my work is related,” he told me. 
“An artist shouldn’t be like a doctor, 
concentrating only on one little special- 
ty37 

“T feel very close to the early Flem- 
‘ish primitives — Van Eyck and his 
school,” he added. “We are not in the 
15th century, but we as artists are part 
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of it still. Great art all belongs to the 
same family. There’s a sense of quality 
you see in a silverpoint drawing from the 
18th century and in a fine drawing of 
Picasso’s.” 

In suggesting some of the affinities 
to be found in Helsmoortel’s work with 
an earlier tradition, I would not want to 
leave you with the idea he is merely 
recapitulating art history, not making 
art. For example, his large metal bas- 
reliefs — where the complex geometry of 
planes jumps out at the viewer — are in 
the spirit of those cone-and-pillar con- 
structions which in recent years Frank 
Stella has made the very definition of 
the most up-to-date in advanced mod- 
ern art. 

Yet at a time when so much contem- 
porary art seems instantly disposable — 
I don’t mean in an aesthetic sense, I 
mean in a literal sense of being shoddily 
made (a nightmare for the art-conserva- 
tors of the future, already in evidence) 
— Helsmoortel is old-fashioned enough 
to be a craftsman who builds to last. “I 
believe in the ethic of doing things well,” 
he said. “An artist should be aware of his 
responsibility” — just as an architect or 
builder should be. His choice of materi- 
als, concrete, steel, aluminum, fiber- 
glass, Plexiglas, bronze, bears this out. 


Amid such variety Helsmoortel’s 
tall metal sculptures stand out, in more 
than the obvious sense. For all their 
uncompromising modernity, they serve 
as yet another manifestation of one of 
the most enduring motifs in art: the 
tower, reaching to the heavens. The obe- 
lisk, the Tower of Babel, the sleek sky- 
scrapers of the 1930s are all evidence of 
this; even the Eiffel Tower, as much as it 
now seems a part of a picture-postcard 
landscape, was for the first generation of 
modernists a soaring emblem of all that 
was new and vigorous and liberating in 
the technological age. The tower, like 
the mountain peak, has often suggested 
sublimity — the aesthetic quality that 
lifts man out of the everyday, that thrills 
and frightens a bit at the same time. 

American artists have traditionally 
sought the sublime in nature — whether 
literally, as with Thomas Cole, or highly 
metaphorically, as with Mark Rothko — 
while Europeans have more commonly 
pursued it in man-made forms, from the 
spires of Gothic cathedrals to Tatlin’s 
never-built monuments to the Russian 
revolution. How fortunate for Palm 
Beach that an artist of Robert Hels- 
moortel’s stature — an artist who brings 
so much that is European to a context 
that is distinctly New World — is con- 
tinuing this search in its own back 
yard. O 
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MARILYN TULLY 


THE STARS & YOU 


Aries (March 21 - April 19) 

With Venus and Mercury in your sun sign 
this month you will continue the upswing that 
started several months ago. High energy and 
motivation characterize this period of time, and 
you can make great progress now in your 
business affairs if you put time and energy 
toward these goals. The full moon on the 5th 
should bring a romantic relationship worth 
pursuing. Both Mercury and Venus are retro- 
grade most of the month but this should not 
stop you from working things out through the 
planning stage. Concrete progress may have to 
wait until Mercury is direct after the 17th, when 
you set long-term goals and put your plan into 
action. Practical solutions to money problems 
can be found now. You will look upon most of 
your spending now as investment, so be sure 
you are not fooling yourself. Get professional 
advice on the 21st. 


Taurus (April 20 - May 20) 


This is the month when you can make 
major progress on the deep inner level of 
personal growth that has characterized this last 
18-month period. Events and conditions are 
stirring up some of those past emotions that 
need looking at and dealing with. You are more 
anxious than ever to get to the bottom of the 
trouble and solve the problem. The full moon 
on the 5th can time the event that will start this 
revolutionary change on the inner level, and 
you will be glad to be getting on with it. When 
the sun enters your sign on the 21st you feel 
somewhat released from the past and able to 
get on with your future plans with a sense of 
relief. The end of the month brings a spurt of 
energy and enthusiasm that can carry you 
through the rest of the month. Your new per- 
spective helps in dealing with older members of 
your family and authority figures. 


Gemini (May 21 - June 20) 


New conditions are beginning to develop 
on the work front that will change the condi- 
tions of your job or business over a long period 
of time. These changes will be slow and develop 
over a period of years but now is when you 
should be planning for your retirement, or at 
least considering your options, even if you are 
very young. Gemini has a tendency to put 
things off until the last minute and when it 
comes to real life situations this can be a 
dangerous attitude. You do not have to make 
absolute or concrete plans at this time, but you 
should begin to be aware of the opportunities 
available for you now. Making a will, planning 
investments, buying insurance and making a 
commitment to a lifetime plan of action, are all 
methods of dealing with the future that you 
must consider. After the 17th, you can get back 
to the one-day-at-a-time life. 


Cancer (June 21 - July 22) 


A new, strong settling influence is moving 
into your partnerships, both romantic and busi- 
ness. This is something you have been waiting 
and hoping for. It will characterize a period of 
your life when home life, family, loved ones and 
close relationships will be your priority and you 
will enjoy the rewards of effort in this direction. 
This general upbeat influence should give you 
the positive attitude necessary to minimize the 
mundane negative events of life. Let’s face it, 
for Cancer, when everything at home is great, 
nothing else matters much. Younger members 
of the family or loved ones of any age that you 
are responsible for, account for much of your 
time and effort now. If you are ready to settle 
down, this will be an extremely rewarding 
period in your life. If you are not ready to be 
settled, this is the month you will feel the 
pressure of responsibility. 


Leo (July 23 - Aug. 22) 


April is a month of broken dates, broken 
promises and broken dreams. But all is not lost! 
If you are devoting most of your time to family, 
home, past commitments, and long-range plan- 
ning, you will soon feel the rewards of these 
efforts. Although travel and playtime can pre- 
sent the necessity for continual change and 
adjustment, you can make great progress on 
the career level. New efforts, new connections 
and new areas of interest all present you with 
success. A fresh outlook now can come from 
exploring new directions, and not in repeating 
directions of the past. You will find yourself 
more interested in money and the possibility of _ 
increasing your financial potential, and letting 
the idealistic projects take less priority. This is 
due to the influence of Neptune in Capricorn in 
your solar work house. You will begin to devel- - 
op a more practical outlook on life. 


Virgo (Aug. 23 - Sept. 22) 


April is a month when you will plunk, 
plunk, plunk along and make some progress, 
but with a maximum effort. You are feeling the 
pressure of long hours at what you consider low 
pay, and the frustration of not being recog- 
nized for your true worth. This can be a lifetime 
problem for Virgo, if you do not learn to 
demand fair compensation. First you must rec- 
ognize that others do not know what it is you 
want, and may not even realize you are unhap- 
py, unless you let them in on your intimate 
feelings. This is difficult for Virgo, who for some 
reason thinks that other people’s standards and 
feelings are much like their own. Not so. Learn 
to communicate and this problem will mysteri- 
ously disappear. You will be involved in group 
efforts now that can give you a new clarity on 
this communications problem. The month will be 
highlighted with new understanding. 
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Libra (Sept. 23 - Oct. 22) 


April is a month when we all feel a 
financial pinch because of taxes, and this year 
will be no exception. You may well have more 
to gripe about than usual in the financial 
department, because you have Saturn’s influ- 
ence in your solar money house. Government 
influences affect you more personally this year, 
and you find you need professional advice to 
deal with the complicated problems. If you 
have been waiting for a settlement of some 
kind, you will have to wait until after the 25th, 
so make plans for stop-gap measures to com- 
pensate. Partners, children and short trips are 
demanding your time and attention. Through- 
out the month you have the feeling that some- 
thing unusual is about to happen, but what you 
could be feeling is your own need to make some 
changes. Your need to please others at your 
own expense will become more obvious. 


Scorpio (Oct. 23 - Nov. 22) 


With several planets retrograde in your 
solar health house, you could make some im- 
portant discoveries this month that will lead to 
your better health in the future. Dietary defi- 
ciencies may be discovered and you could 
resolve the problem with new nutritional infor- 
mation. Old health problems that have plagued 
you can be improved at this time as well. With 
Pluto in Scorpio now, you find you have more 
power over your state of health than you 
thought possible. Strength in this area will 
increase over the next few years, and if you are 
in the health care field, your success will grow 
immensely with this new influence. With Saturn 
and Pluto in Scorpio for the entire year, you will 
feel the drive and motivation to work hard to 
achieve greater power in whatever career field 
you have chosen. Serious study and research 
mark this period of time. 


Sagittarius (Nov. 23 - Dec. 21) 


This month you have the benefit of three 
planets in your solar house of romance and 
creativity. If you have been having relationship 
problems, these influences will give you an 
opportunity to rethink, rearrange and reestab- 
lish the grounds upon which your relationship is 
based. Because of the retrograde motion of 
two of these planets, you will be able to slow 
down the picture, be more reflective and see 
underlying problems more clearly. After the 
17th you can make some changes in the way 
you relate, and again after the 25th the desire 
to change will bring new conditions about, and 
a temporary treaty. Basically, you are making 
peace with yourself even though it may out- 
wardly appear to be the condition of your 
relationships that is causing change. After the 
21st when the Sun moves into Taurus, work will 
be the focus of your daily life. 
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Capricorn (Dec. 22 - Jan. 19) 


With the new influence of Neptune in 
Capricorn you begin to get more attention and 
publicity for your good work. You have been a 
steadying influence in many peoples lives over 
the past few years, but this does not mean that 
you got the recognition for this behavior that 
you wanted or deserved. With this new influ- 
ence you could be a bit too idealistic for your 
own good, but since Capricorns are generally 
very down to earth and do not have problems 
with fantasy; the influence could elevate you to 
a new higher state of consciousness. The prob- 
lem of communicating your true needs to others 
around you could be increased due to the 
Neptune influence, as others see you as strong 
and steadfast and tend to discount your sensi- 
tivity. This is a problem of how you present 
yourself. You have a difficult time letting others 
in on your intimate feelings. 


Aquarius (Jan. 20 - Feb. 19) 


Recent promises of money and improved 
financial conditions are somewhat delayed in 
the first half of the month but this is a tempo- 
rary situation. More research, background 
work and planning will be done now that will 
improve the future of these new projects and 
you will be glad you waited to start the ball 
rolling. Difficulties in partnerships, relationships 
and with co-workers aggravate the first few 
days of the month, but the last few days of the 
month bring a close to the underlying cause of 
these difficulties. Financial considerations are 
the strongest influence of the month, with long- 
range decisions being made that will affect 
your future security. Until Saturn goes direct in 
your solar career house (July) it could seem like 
you are playing the waiting game in getting 
your personal projects moving. You are still 
working to fulfill previous commitments. 


Pisces (Feb. 20 - March 20) 


New ideas are brewing in your creative 
brain for projects that can be both financially 
rewarding and emotionally fulfilling. You really 
have to be involved in what you do, maybe 
even immersed and consumed by it, in order to 
feel it is worth your time and effort. This is the 
cause aspect of your personality that makes 
you commit yourself totally to your work, or 
your loved ones, or to whatever cause of the 
moment. Now the cause is yourself and you will 
dedicate your energy to self improvement, self- 
education and self-reliance. You are more opti- 
mistic now than in the recent past and good 
friends and associates that you cultivated over 
the last year are there to help you and cheer 
you on. Your more practical outlook is surpris- 
ing others you have known for a long time and 
they feel they can be more supportive of this 
new attitude on your part. I 
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